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Pictured in operation at the House of Bauer and 
below is the Dubin Model C2. Dubin Caramel Cut- 
ter C1 is built along similar lines except with open 
sides. Both models have 2 bh. p. motors and require 
floor space of only 3 x 4 feet. Immediate delivery. 
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CUT CARAMEL COSTS 
witH DUBIN CARAMEL CUTTERS 


THE HOUSE OF BAUER, Lincoln, Nebraska, 
like scores of other leading candy manufac- 
turers, has learned that not only is the Dubin 
Caramel Cutter tops in cutting caramels and 
nougats. It cuts production costs as well. 


The Dubin Caramel Cutter is equipped with 
one piece cutters that are quickly and easily 
removed for cleaning or changing the cut size. 
Twenty circular knives make as many sharp cuts 
of adjustable uniform size. There is no waste. 
You get smooth accurate cuts in less time and 
with less effort. 


Guarded knives prevent acci- 
dents. Extra cutting heads elim- 
inate the changing of knives. 
The mechanism is all ball 
bearing operated and enclosed 
in stainless steel housings. 


Cut caramel cutting costs with 
this fully enclosed Dubin Cara- 
mel Cutter. Write today for 
literature. 


mmm [) |) B/N CORPORATION 


2500 SOUTH SAN PEDRO STREET 
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A:: one or two of your flavored items 

disappointing in flavor appeal? ... APPLE 
APRICOT 
BANANA 


are they a trifle weak or unexciting? 
If so, our ever-popular imitation FRITZBRO AROMES 
may have just what your product needs 
to give it raore flavoring oomph... BLACKBERRY 
more life, more zest, more concentrated appeal. CHERRY 
FRITZBRO AROMES IMITATION (All Types) 
are concentrated fruit extractives CRANBERRY 
skillfully combined with complex fortifying agents CURRANT 
to produce a livelier, ale) 
more palatable flavoring effect. GOOSEBERRY 
FRITZBRO AROMES IMITATION 
are ideal for use by the confectioner 
in cream centers, cordial goods and pectin jellies; LOGANBERRY 


GRAPE 


by the manufacturer of extracts and fountain syrups; MAPLE 
and by food and dessert manufacturers PEACH 

for pectin jelly and gelatin dessert powders. PEAR 
Refer to the accompanying list of flavors, PINEAPPLE 

fill in and return the coupon for desired samples. ~sataaieae 
We want you to know about these very popular, RASPBERRY 


then, without obligating yourself, 


very economical flavors. SHERBET 
STRAWBERRY 
TUTTI FRUTTI 


Fritzsche Brothers, Inc 
*%. 76 Ninth Ave., New York 11, N. Y. 


£5 
y OY 
} R i T Z t CH E : APY, Gentlemen: Please send directions and FREE sample of Fritzbro 
pi Aromes Imitation 
Est. 1871 
4 t “ ndicate Fliaters Desiree a 


Sap 
oz 
’ # 
Ge < % Bee Zh § 
YESS BO we hse S34 sa for use in: 
sass ~ Cag Sal Gee! Bas Ga a 2 ast te 


a 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. Firm: 
Address : 

BRANCH OFFICES and ‘STOCKS: Atlanta, Ga Boston, Mass., * Chicago, Ul. Cin . 

cinnati, O., Clevo'and, O., Dallas, Tex., Detroit, Mich., Los Angeles, Calif Philadel phia City: 

Pa., San Francisco, Calif St. Louis, Mo Toronto, Canada and © Mexico, D. I 

FACTORY: Clifton, N. ] 
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READ WHEREVER 
CANDY IS MADE 
NOVEMBER, 1948 


Vol. XVIII No. 11 


How to Use Coconut in Candy; Selected Formulas 
By George Armstrong 
How Illinois Consumers Chose Candy Bar Brands 


Outlook for Foreign Shelled Almonds 
EARL R. ALLURED : 
FOUNDER Candy Packaging Section 


Candy Packaging Clinic: An Analysis of Candy Packages 


How Ribbon Ties Aid Candy Sales 


PUBLISHER AND PRESIDENT Packaging Supply News 
P. W. Allured ' 





What's New in Candy Packaging 


EDITOR Candy Clinic: Selected Candy Items Analyzed 


Clyde C. Hall 
iia - Confectioner's Briefs 
ASSISTANT EDITOR 8 Months’ Candy Sales Gain 5% over 1947 


Ralph F. lula, Jr. 


TR 


Technical Literature Digest 


ieenntneneenenns 


EASTERN MANA ; 
“ — Supply Field News 
William C. Copp 

New Candy Items Shown at Chemical Exposition 
ADVERTISING OFFICES 


Chicago 6, 400 W. Madison St. 
Mel B. Freeman, Franklin 6369 


The Clearing House: Classified Advertising 


Confectionery Brokers 


New York 18, 303 W. 42nd St. : Advertisers’ Index 
W. C. Copp, Circle 6-6456 : 


Confectionately Yours 
Los Angeles 14, 412 W. Sixth St. : 
Lee Wilson, Tucker 4370 : Editorials: Readjustment Trend in Business Indicates Comeetition Back 72 


> 


Cement Case Poses Confectionery Industry Problem } 
London, England, 2!B Salisbury Road 
Hove, Sussex 


L. M. Weybridge : COVER: "High Hat" Santa Claus assortment is a feature of new Christ 
mas packaged candy offered by the Robert A. Johnston Company of 
Milwaukee. Long a favorite family assortment, the 4-!b package sells for 

$4 at retail. 





Published Monthly on the Sth by The Manufacturing Confectioner Publishing Company, pub 
ishers of The Manufacturing Confectione:—The Blue Book—The Candy Buyers’ Directory—Candy 
Merchandising. Executive offices: 400 West Madison Street (Daily News Bldg.), Chicago 6 
Ilinois. Telephone FRanklin 2-6369. Eastern Offices: 303 West 42nd Street, New York City 18, N.Y 
Telephone Circle 6-6456. Publication Office: Pontiac, IIlinois. Copyright, 1948, Prudence W 
Allured. All rights reserved. Subscription Price: One Year, $3.00. Two Years, $5.00. Per Copy, 
35c. In ordering change of address, give both old and new address. Entered as Second Class 


— % : tter i 1939, at the Post Offic t Pontie IHlinoi nd th ct of March 1879 
oneer Specialized Publication for Confec- Matter, April 20 39, a e Post Office at Pontiac inois, under the Act o ar 3, 18 


tionery Manufacturers Plant Management, 
Production Methods, Materials, Equip- 
ment, Purchasing, Sales, Merchandising. 








DON'T BE SATISFIED with owt j 
Yesterday's Depositor Pump Bar Principles 


or with Lightweight Depositors : 


National#' 
Operating Multiple Row Pumps! 





DON'T 
LET 





acor¥! YOUR PROFITS fe 
erience proved to National tt Meee 
Engineers that Additional — : 


accent and LEAK AWAY 
Improvements were Essen alt at 





NATIONAL 


The Candy Industry’s Finest Equipment 











+ Der ositing Accuracy 


Lifetim 


Pin-poin 


eooee zo Me 


THE “MIRACLE” PUMP with Hydro- 





in Woter Trough. Each piston stroke 
(vp ond down) traps water in the 

grooved channels. Provides and 
insures constant lubrication. With the 














el 





freeze. Cylinders won't score! 












8 one penny for repair... 













SANITARY! 








L 





5 
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ety 


*®Grooved Type Pistons 
is a patented feature 
available only on 
Hydro-Seal Pump Bars. 
it's a National exclu- 
sive! ; 





PATENTED U.SA a 
NO.2.228,534 oS 
JAN.1941 te 





of 


pad 








Seal* Grooved Pistons operating 9986 


closest tolerance between piston and cy!- 
inder woll, os required for accurate 
deposits, lubrication functions avtomati- 
cally and continuously! Pistons can't 


Hydro Seal Pump Bars have now been 
in operation for more than eight years. 
and in these eight years not 

one has required as much 


all ore still delivering 
pin point depositing 
occuracy. Credit is due the 
patented grooves feature 
of the Hydro-Seal piston! 













FIRST COST IS LAST COST...FIRST COST RETURNS YOU 100% DIVIDEND IN FIRST YEAR! 






Precision engineered manufacturing. Pistons constructed of 

















stainless steel. Operate in rugged, specially formulated phos- — 

phor bronze chassis . . . NEW, highly developed Uniflow CUT- 

/F ITS Installable on OFF BAR with gravity feed principle. insures smoothest ORDER YOURS 

all type National operation . . . least strain on depositor. Accurate deposits for- TODAY 
\Y Depositors AT ever assured. NO Waste. NO Washing. NO Replacements. NO 
NO EXTRA Repairs. Available in single, double, triple and quadruple rows. 
. ALL SIZES 
cost! WIRE COLLECT FOR COMPLETE DETAILS 
immediate Deliveries 




















— 








EQUIPMENT CORPORATION 


133-3157 CROSBY STREET, NEW YORK 12, NEW Foun 











deal for 


Vault Fumigation 





Dow Methyl Bromide is especially well 
adapted to vault fumigation because of 
its ease of application, low cost, and, 
above all, its power to penetrate to the 
centers of bagged and packaged mate- 
rials. It has successfully fumigated stor- 
ages containing nutmeats, cocoanut, milk, 
butter, cocoa beans, sugar, flour and many 
other products. When properiy applied. 
it leaves no residual tastes or odors in 
foodstuffs treated. 





Forget about costly pumps, pipes and 
equipment! A simple applicator on the 
vault wall permits Methyl Bromide to 
enter the vault from the outside—directly 
from the container. Then it goes to work 
to accomplish a speedy, thorough kill of 
insects in all stages. Its rapid diffusion 
rate permits quick, easy venting and 
the immediate return of your stock to 
regular use. 








For full information and for the name 

of a reliable operator in your vicinity 
specializing in this type of fumigation { 
service, write our Fumigant Division. 


Dow Methyl Bromide 


THE PENETRATING FUMIGANT 






THE DOW CHEMICAL COMPANY «+ MIDLAND, MICHIGAN Rtas imnudeneneie 

New York * Boston * Philadelphia * Washington * Cleveland * Detroit + Chicago — TO INDUSTRY AND AGRICULTURE 
: - S. Levis * Houston * San Francisco * Les Angeles + Seattle 

Dow Chemical of Canada, Limited, Toronto, Canada 
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let fifty years 
of expervence work 
for you...a 
flavors by 


Givaudan 





For half a century a leader in the 
production of basic flavor materials, 
the Givaudan organization has carried out 


extensive research in flavors. 


This specialized research, plus Manufacture of aromatics and 
flavor materials at the 


Givaudan-Delawanna plant. 


OR EEE YS CO” 


many years of practical experience in 
production and creation of 


consistently high-quality 





: products, will assist you 





aspberry F-258 = 


To increase sales of hard candy, 





in achieving flavor appeal. 





| Greater Distinction through 





fondants and gum products 






economically and effectively, try 
RASPBERRY F-258, a full-bodied 


and rich flavor, remarkable in its 


ivaudan-} )elawanna. 


Inc. 






330 West 42nd Street « New York 18. N. Y. 





similarity to the natural in 





Branches: Philadelphia + Boston 





Breast te : gs taste and aroma appeal. 
Cincinnati « Detroit + Chicago « Seattle « Los Angeles 





Write. now for sample and price. 
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Here are the Bosses to please 
with candy quality... 


‘Gis 


aA 











See that they enjoy candy flavor 
uniformly enhanced with Pfizer Citric Acid 


’ 


_ proof of your candy making is in the eat- 
ing, and that’s when the consumers, whatever 
their ages may be, are your real bosses. It pays 
to please them. . . to insist on high quality in every 
hard candy ingredient . . . to use the preferred 
acidulant of confectioners — Pfizer Citric Acid. 

The uniformity of this Pfizer product makes 
possible a consistent degree of control, and a 
definite sales-winning flavor goodness. Also, in 
your fruit flavors, it assures a zest or tang to add 
to the sweetness of sugar. And your manufacturing 
operations are aided by the ready solubility and 
even acidulation of Pfizer Citric Acid. 

Serving confectioners with high quality Citric 


Acid is one of the long-standing services per- 
formed for the industry by Chas. Pfizer & Co., 
Inc. And the name of Pfizer and its seal are equally 
reliable guides in the selection of Sodium Citrate, 
Tartaric Acid and Cream of Tartar. For details 
and prices, please address Chas. Pfizer & Co., Inc., 
81 Maiden Lane, New York 7, N. Y.; 211 E. North 
Water Street, Chicago 11, Ill.; 605 Third Street, 


San Francisco 7, Calif. 


PrIAKR @ 


Manufaclu ung Chemists Since 1849 
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Many a, aden you'd better watch 
is made uth, NOROR) BUTTERSCOVE 


Use Norda Butterscotch to flavor it. That's how to _ big plant where your good flavors come from. 

make it a favorite. Improve your food products. Cut your costs. Try 
Whatever you need, for whatever you make, Norda Norda Butterscotch by sending for free samples, the 
has your butterscotch. The extra butter—real but- whole story, and complete Flavor Catalogue. Get 
ter! — in Norda true-flavor pure butterscotch pow- yours today. 

der gives your ice cream, pie fillings, and puddings 

a richer body — more of the old fashioned home 

kitchen goodness that your cash customers like. 

Both powder and liquid, both pure and superior d, 

bale Norda Fences are quality achieve- No A a SOE, CR AND CHEMICAL CO., HNC. 
ments... produced and perfected by experts in the 601 West 26th Street, New York 1, N. Y. 


CHICAGO + LOS ANGELES + ST. PAUL * MONTREAL °* TORONTO * HAVANA * MEXICOCITY * LONDON * PARIS 
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UNION 
PACIFIC 




















Coa Chemi 1S> 
processins: chi ware > Ph 
tine» Co ndaum » yo-pre ctS> 
pigm ts and metal papricatto™* 
gutstand adv ntage Low-cost S 
Hyd -elect Power» Nature and oal> am C. Ford 
interlisene r u 4 0) al surroun - 
{ngs >» an i jgora g clim t aa rem 
axed, wester? wa 1ife- 
On penalf my fellow yontanans » © One of 
are it ted t° xe tnis jeasan jand—the seein @ series of od- 
Trea e state ou nome and your future + - ee bosed on 
ia tal opportuniti 
coraially yours» : the states cae 
inion Pacific Rail: 
C-CGK a 


U ite g ’ ’ , 
nit with Union F f n selectin sites and seekin new mar t f 
’ ’ ’ ’ ' g on y 
’ m : 
ing. 


Address Industric] Department, Union F f R ' 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from 
the Sunkist Groves of California. 


Exchange Oil of Orange gives you 
more real orange flavor, drop for drop 
or pound for pound, than any other 


orange oil. 


Distributed in the United States exclusively by 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York II, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 


for November, 1948 


Give it all your tests for quality, uni- 
formity and strength. Then you'll buy 
Exchange Brand. 


yaa 











Choice vanilla beans are 
chopped in a_ special 
machine to a particular 
size for the most advan- 


tageous extraction. 
s 
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CHAR, TER IN FLAVOR 





ANILLA extracts can be only as good as the quality of the beans from which they 
V.. made. Selective buying of prime quality, choice vanilla beans, scientifically 
controlled storage and processing by our experts result in extracts of uniformity and 
unexcelled goodness. 


Charles R. Phillips produces vanillas ideally suited to and specifically adapted for 


every food manufacturing and flavor use. 











Charles R. Phillips (0,, Im: 


PLANTS: ROCHESTER, N. Y., SPENCERPORT, N., Y. 
MAIN OFFICE: 116 NORTH FITZHUGH ST., ROCHESTER 14, N. Y. 
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RESEARCH 


To make it 
Better and Better and Better 


A great new research program, 





ever your requirements for standard 






designed to develop products that or special formulas, our technical 






will be of ever-increasing service and and sales staff is always available to 






value to you is now under way. What- assist you. 













Anheuser-Busch 


CORN SYRUP 


STARCHES 


Dusting + Molding + Thin Boiling 





CORN PRODUCTS DEPARTMENT 


ANHEUSER-BUSCH, inc. 


ST. LOUIS, MO 
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California isa long shout from Fifth Avenue, 
New York . . . yet Luden’s popular “5th 
AVENUE” bar is a favorite everywhere. 
Crisp, sweet almonds help to make it so! 
Year after year, California’s finest “BLUE 
DIAMOND” almonds help to build con- 
sumer preference for America’s favorite 
candies. 


This year, more than ever, it will pay you 


to check the profit-opportunities in almond 
candies. This is an almond year .. . and top 
quality Blue Diamonds are favorably priced. 
Order whole kernels, accurately size-graded, 
or use ‘em diced, sliced, halved or split. 


For helpful information consult your Blue 
Diamond representative, or write us direct. 
We're almond specialists and have been for 
38 years. 


* Trade-Mark “BLUE DiAMOND*™ Reg. U. S. Pat. Off 


Americas No.1 Supplier 
of Fine Almonds 


Wir, as 


* aE a 
LUE! BOD 


NEW YORK 
100 Hudson Street 


> 


Ran 


CALIFORNIA ALMOND GROWERS EXCHANGE 


SACRAMENTO, CALIFORNIA 
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CHICAGO 
221 N. La Salle 
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into 


MAGNA-factured GOODNESS yous 


product! 


Near-to-bursting with nature’s own rich flavor, MAGNA ORANGE 
sparkles your product with a true-fruit perfection. 


Only through Magna-facturing—a new process begun several years 
ago and just perfected in MM&R’s modern laboratories—can such pre- 
mium quality be achieved. Only the very choicest oranges, gathered 
from specially selected groves, can yield an oil of such incomparable 
flavor, succulency and strength. Only exhaustive testing and re-testing, 
purifying and finally—dewaxing for quick solubility—can produce such 
a true-fruit tang that excites the most exacting taste for your product. 


For a uniformly superb orange flavor, insist on Magna- factured 
MAGNA ORANGE OIL. Write for schedule of prices. 


Delig oe ; ‘SSeq 
f Y Mao 
AGNUS, ABEE& EYNARD,INC om the pa tocturg 
7 s "9 ° * itselgy 


[SINCE 1895... ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL O1LS | 


16 DESBROSSES STREET, NEW YORK 13, N.Y. + 221 NORTH LASALLE STREET, CHICAGO 1, ILL. 








LOS ANGELES: BRAUN CORP. > SEATTLE, PORTLAND, SPOKANE: VAN WATERS & ROGERS, INC. * SAN FRANCISCO: BRAUN-KNECHT-HEIMANN (O 





measure it yourself! 


POTENCY-PLUS 


Here is a lemon oil with flavor-MAGNAtude so utterly superior, you can 
actually measure the difference in your laboratory. 


First—TEST! Compare the natural citral content of MAGNA LEMON 
with any other brand. Proof beyond question—Magna-factured Magna 
Lemon retains far more of nature’s own taste-teeming elements. 


Second — TASTE! A sample batch, flavored with MAGNA LEMON 
proves again that never before has the superb savor of the fruit itself 
so delightfully enriched your product. 


Third —TRY it! Order MAGNA LEMON OIL for the tops in true-lemon 
goodness .. . MAGNAficently intensified by Magna-facturing. Write 
for further information and schedule of prices. 


Masnus, Masee & Revnano.ine. 


[SINCE 1895... ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL O11S 











16 DESBROSSES STREET, NEW YORK 13, N.Y. + 221 NORTH LASALLE STREET, CHICAGO 1, ILL. 


LOS ANGELES: BRAUN CORP. + SEATTLE, PORTLAND, SPOKANE: VAN WATERS & ROGERS, INC. * SAN FRANCISCO: BRAUN-KNECHT-HEIMANN CO. 














A new extra-helpful book on 


CANDY PRODUCTION 
METHODS AND FORMULAS 


by WALTER L. RICHMOND 


Plant Superintendent, Garrott Candy Company, and 
Jane Garrott Candies, Inc., St. Paul 


CANDY PRODUCTION: METHODS AND FORMULAS is a 
big, extra-helpful book designed to give practical 
know-how answers to problems of candy manufac- 
ture. Walter L. Richmond, the author, is plant sup- 
erintendent for Garrott Candy Company and for 
Jane Garrott Candies, Incorporated, St. Paul, Minne- 
sota. His articles in THE MANUFACTURING CONFEC- 
TIONER are condensations of some of the extra-help- 
ful chapters in this important book. 


tions for good candy manufacture: (1) Ingredients 
and Cooking Actions, (2) Mixing, Casting, Coating, 
Etc., (3) Trouble Shooting. Mr. Richmond tells 
both the reasons and the methods of operation. In 
addition, he provides carefully selected formulas for 
both the wholesale and the retail trade. 


Mr. Richmond’s book has 30 helpful chapters, as 
shown in the contents table below. Whether you 
have a large plant or a small one, CANDY PRODUC- 


In CANDY PRODUCTION: METHODS AND FORMULAS, 
Mr. Richmond describes fully the three basic opera- 


Flavors and Colors (Ch. 1) 
Cream Candies (Ch. 2) 
Chocolate Covered Cast Creams 

(Ch. 3) 
Cordial Fruit Creams (Ch. 4) 
Direct Remelt Creams (Ch. 5) 
Hand Rolled Creams (Ch. 6) 
Plain Creams, Glazed Butter 
Goods, Crystallized Creams 

(Ch. 7) 
Cream Coated Bon Bons (Ch. 8) 
Chocolate Puddings, Chocolate 
Paste, French Chocolates (Ch. 9) 
Easter Candies (Ch. 10) 
Glace and Preserved Fruits 

(Ch. 11) 

Coconut Candies (Ch. 12) 
Milk Products for Fudge and 
Caramels (Ch. 13) 
Fudge (Ch. 14) 
Caramels (Ch. 15) 


for November, 1948 


Marshmallow (Ch. 16) 

Nougat, Sea Foam (Ch. 17) 
Icing (Ch. 18) 

Jellies (Ch. 19) 

Starch Gums and Jellies (Ch. 20) 
Hard Candy (Ch. 21) 

Butter Crunch, Butter Scotch 


Taffy and Kisses (Ch. 23) 


TION: METHODS AND FORMULAS will be an asset to 
your firm. Publication will be in November. Price 
is $9.50. Use the handy coupon below. 


CONTENTS 


Nut Candies (Ch. 24) 

Pop Corn (Ch. 25) 

Salted Nuts (Ch. 26) 

Egg Frappes (Ch. 27) 

Useful Information—Charts and 
Tables (Ch. 28) 

Trouble Shooting (Ch. 29) 
Unsatisfactory Results, Cause 
and Remedies (Ch. 30) 


(Ch. 22) 


f--------------- 


BOOK ORDER . 


The Manufacturing Confectioner Pub. Co., 
400 W. Madison Street 
Chicago 6, Ill. 


Enter my order for Mr. Richmond’s helpful book CANDY PRODUCTION METH. 
ODS AND FORMULAS which contains 500 candy formulas. I am enclosing $9.50. 


Position 
Company 
Street 


City PTT TTT ECC CETT TT CTUT TTT TTT TTT Zone 
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each and every Cloverbloom egg is... 
















It’s such painstaking care that safe- 
guards the quality of Cloverbloom 
Spray Powdered Egg Whites... helps 


you make better candies— candies of 
superior flavor and finer texture. 


From the selection of breakfast- 
fresh eggs to their spray-drying, 
Armour’s exclusive process guards 
this quality. Careful and continuing 
tests are made to control moisture at 
2% at time of drying, to make certain 
that Cloverbloom Spray Powdered 
Egg Whites are always uniform. 








When you use Cloverbloom Spray Powdered Egg 
Whites, you'll be sure of finest quality in your can- 
dies. You'll save time and trouble, too, because 
Cloverbloom Spray Powdered Egg Whites are always 
ready to use, always uniform. Armour produces 
Cloverbloom frozen whole eggs, whites, sugared, 
salted and 45% solids dark color yolks; spray- 
powdered whole eggs, yolks, yolk blend, meringue 
a woERED and stabilizer. 





ARMOUR 


GENERAL OFFICES + CHICAGO 9, ILLINOIS 


CREAMERIES 
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LI KE TH $ FLAVOR Lemon Oil delivers flavor .. . clarity 


and uniformity not found in any other 


OF A FRESH-CUT iescooit 
LE MC ~ aece Always specify it by the brand name 


when you order — Exchange Oil of 


y Lemon. And to insure your satisfac- 
; When it’s /emon you want, Exchange is 


the Oil! 

' Distributed in the United States exclusively by 
More than 80% of all the lemon oil used DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


tion, accept no other brand. 


je in the United St is Exchange Lemon 
e —_ ean d . FRITZSCHE BROTHERS, INC. 


Oil. This overwhelming endorsement by 96 Cla dnenes, Wow Vert 80, 4. ¥. 


, Distributors for: 
the trade is your assurance that Exchange PE 


9, ILLINOIS PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 
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THEN INVESTIGATE NOW 


Ceneral Mills NEW 
Purified A-22 Wheat Starch 


(MODIFIED) 


Your finished product can reflect the unique character- 
istics of this purified Wheat Starch. 

No cereal taste or odor—the natural flavor of your 
food product is not obscured. 

Crystalline form—easy handling, rapid dispersion in 
water, free from lumping. 

Greater thickening power—use less, get better results, 
real economy. 

High temperature resistant—holds thickened state at 
elevated temperature. 

Greater absorption—more water absorbing and water 
holding than other food starches. 

It’s ready for you now! A starch especially processed 
to help give you an improved product with better 
consumer acceptance. 

So far, General Milis Crystalline A-22 Wheat Starch 


has been used with excellent results in: 














Salad dressings Caramel confections 

Fruit pie fillings Prepared dessert mixes 

Ice cream cones Canned cream-type soups 
Soft pie fillings Canned high-fat type soups 


May we help you explore the application of our new 
Wheat Starch to your product? Write or wire for 
carlot or LCL quotations. 


General Mills, Inc. Chectal Commodities Division 


100-2nd Ave. S., Minneapolis 1, Minn. Room 906, 80 Broad Street, New York City 4 
208 So. La Salle St., Chicago 4, Il. 


LATINI 
continuous DIE POP 
MACHINE 


HIGH SPEED PRODUCTION 
CONTROLLED WT. & SIZE OF POPS 
INTERCHANGEABLE DIES 
GUARANTEED PERFORMANCE 
ECONOMICAL OPERATION 


REPRESENTATIVE 
JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 


- CHOCOLATE SPRAYING CO. 


2035-39 W. Grand Ave. CHICAGO 12, ILLINOIS 


i, collate tataiaiestieemteies dete 
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Aroma that adds sales appeal...flavor that brings 
repeat purchases. You get these profit-making qual- 
ities by using Ethavan (Monsanto's Ethyl! Vanillin) 
when your recipe calls for vanilla-like flavoring. 
Ethavan is first choice among hundreds of flavor 
manufacturers and processors because it has these 
properties: 

1. Distinctive flavor. 

2. More pronounced aroma. 

3. Extra staying power at extreme temperatures. 


4. Added economy (three times stronger tha 
ordinary vanillin). . 


MONSANTO 


Name 





(CHEMICALS ~ PLASTICS 


Compony___ 
Street__ 
 — 


eeeeeoeeeeeeeeeeeeeeeeeeeeeveeeeeeeeeeeeeeeeeee 
MONSANTO CHEMICAL COMPANY MC-3 
Organic Chemicals Division 
1700 South Second Street, St. Louis 4, Missouri 
Please send, without cost or obligation, sample, 
data on Monsanto Ethavan. 





taste better with 





ree 


ETHAVAN 


For technical data and samples, contact the nearest 
Monsanto office, or mail the coupon to Monsanto 
Chemical Company, Organic Chemicals Division, 
1700 South Second Street, St. Louis 4, Missouri. 

DISTRICT SALES OFFICES: New York, Philadéliphia, Chicago, Bos- 
ton, Detroit, Cleveland, Cincinnati, Charlotte, Birmingham, Los Angeles, 


San Francisco, Seattle, Portland. In Canada: Monsanto (Canada) Ltd., 
Montreal. Ethavan: Reg. U.S. Pat. Of 





Ethavan 
ot Methy! Salicylate Monsanto, U.S.P., (Synthetic 
Oil of Wintergreen) 
Vanillin Monsanto 
Coumarin Monsanto 


and 
AROMATICS 








__technical 


STO ence 


eeeeweeeeeveeeeee 


a _Zone__State___ 





SERVING INDUSTRY ...WHICH SERVES MANKIND 


page 23 











Simplify operations and Insure Greater Per- 


fection in Your Xmas Candies! 


VOORHEES 


RUBBER 
CANDY MOLDS 


Saves Time—Eliminates Waste 


Made of the purest live rubber, these 
molds are odorless and insure freedom 
from dust. They control moisture, and 
yield a better finished product. 


Voorhees Molds are manufactured in 
all standard patterns or your own pat- 
terns and brand markings will be made 
to your order. 


If your jobber cannot supply you, 
write for Folder M11. 


VOORHEES 


RUBBER MFG. CO., INC. 
151 East 50th St., New York 22, N. Y. 
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A. ECONOMICAL, EFFICIENT means 
of reaching more than 10,000 volume 
buyers of candy all over the U. S. is of- 
fered candy manufacturers who use ad- 
vertising space in THE CANDY BUYERS’ 
DIRECTORY. For 16 years this popular, 
comprehensive directory listing of the na- 
tion’s commercial candy manufacturers 
has been the only such directory pub-: 
lished in the U. S. Over 1,000 written 
testimonials from volume buyers of candy 
attest to its help and usefulness as their 
premier buying guide for candy! A listing 
of trade names of products of advertisers 
provides another exclusive feature that 
means special attention for your products 
as well as valuable protection for your 
trade names. To place your advertising 
and sales messages effectively before 
these more than 10,000 volume buyers of 
candy, exactly when they want “where- 
to-buy” information, use the big 1949 issue 
of THE CANDY BUYERS’ DIRECTORY. 
Let us show you the high value volume 
candy buyers everywhere place in the 
advertising and sales messages of candy 
manufacturers in THE CANDY BUYERS’ 
DIRECTORY. If you’ve a new product or 
an old product, THE CANDY BUYERS’ 
DIRECTORY will help you sell more and 


faster! Space reservations until Nov. 15. 


For complete information, write 


THE CANDY BUYERS’ DIRECTORY 


400 W. Madison St. Chicago 6, Ill. 
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CALIFORNIA FRUIT GROWERS 


PRODUCTS DEPARTMENT 
ONTARIO, CALIFORNIA 


400 W. Madison Street, Chicago 6, Ill. 


USED BY LEADING CANDY MANUFACTURERS 
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EXCHANGE 


99 Hudson Street, New York 13, N. Y. 


THROUGHOUT THE 


WORLD 
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89 PARK PLACE, NEW YORK 7 
ATLANTA + BALTIMORE’ BOSTON + CINCINNATI + CLEVELAN'DR.~ DALLAS 
City, MO.+ MINNEAPOLIS » NEW ORLEANS + OMAHA + @H4LADELPHIA + PITTSBURGH + ST. LOUIS » SAN FRANCISCO 








“BOY am | handing her a line! 


Here’s a line kids and grown-ups find it a pleasure to swal- 
low—and no fooling! Downright smooth, delicious, and 
appealing to lovers of good candy, the Atlas 1500 line of 
Imitation Flavors rates “top honors” with hard-candy man- 
ufacturers for four big reasons: Dependable uniformity. 
Consistent strength. Unflinching resistance to high tempera- 
tures. And, last but not least, absolutely wonderful economy. 
One ounce of Atlas 1500 flavors 100 lbs. of candy. What- 
ever your flavor requirements, there are Atlas flavors spe- 
cifically designed to meet them. Write us now, 


1500 LINE’ IMITATION FLAVORS 
(ALL HEAT-RESISTANT) 


RASPBERRY ORANGE APPLE LIME 

GRAPE WILD CHERRY PEAR PEACH 

PINEAPPLE BANANA LEMON RUM 

STRAWBERRY RUM AND BUTTER 
I tkecisnesccsacssnvanennsianic $10.00 + $9.50 per gol... ..........cases (4-1 gals.) 


Delivered from our nearest warehouse 
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THE ATLAS Gate PeOTECTS Wes 


FIRST PRODUCERS OF CERTIFIED COLORS 
epran & TARE E-COMPPANY Enc. 
ABLISHED 


N-13 E. ILLINOIS ST, CHICAGO I 4735 DISTRICT BLVD., LOS ANGELES 1! 
+ DETROIT » HOUSTON + INDIANAPOLIS + KANSAS 
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NOVEMBER, 1948 


Vol. XXVIII No. 11 


issue. 


by GEORGE ARMSTRONG 


Confectionery Technician, 
Franklin Baker Division, General Foods Corp. 


Ten THE DAY when candy was first made, confec- 
tioners have spent countless hours working out 
formulas for new pieces. The use of coconut in candy is 
no recent innovation. But it has been only in the past 
few years that candymakers have studied coconut pieces 
with the idea of improving the quality of the finished 
product. 


There was a time when confectioners would make up 
a batch of candy and then add coconut—either to the 
batch as it was being mixed or by sprinkling it on as the 
candy set. These candymakers never stopped to think 
that there might be a right or wrong way to put coco- 
nut into their nougats or creams or fudges. In those 
days the idea was to prepare the candy as easily and 
quickly as possible and to disregard how the finished 
product tasted. 

The use of coconut in candy has presented many 
problems. I have spoken of the difficulties of “droopy” 
nougats, “petrified” caramels, and “bashful” bon bons. 
These are but a few of the candy-making hurdles which 
confectioners have had to overcome. Fortunately, much 
time has been spent in the study of coconut candy and 
most of the problems have been ironed out. 

When making bon bons, for instance, one of the first 
things to consider is the coconut center. Here the con- 
fectioner will run into the problem of keeping the center 
soft after the candy has been made. I have found that 
mixing the coconut with invert sugars helps to lengthen 
the shelf life of the piece. Not only does this give 
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4 “Know-How” Discussion on Using 


Coconut Candy Formulas 


T= AUTHORITATIVE ARTICLE by Mr. Armstrong shown above at left, is 
the third of a series on coconut prepared exclusively for readers of THE 
MANUFACTURING CONFECTIONER. Mr. Armstrong’s first article, on using coco- 
nut in candy, appeared in the May, 1948, issue of THE MANUFACTURING Con- 
FECTIONER. His second article, on using plastic coconut, appeared in the June 


quality to the center, but also it keeps the center soft 
and palatable. Here is how I make coconut bon bon 
centers: 

Put 100 pounds of coconut and 15 pounds of “Nulo- 
moline” (or any other invert sugar) in a stirring ma- 
chine and mix for 15 minutes. Then cook 100 pounds 
of corn syrup and 50 pounds of sugar (with enough 
water to dissolve these ingredients) to 228°. Add 15 
pounds of plastic coconut and stir until melted. To this 
add the prepared coconut and mix well. 

The next step is to prepare the coating. | have found 
that a simple bon bon fondant makes a good coating. 
Cook 80 pounds of sugar and 20 pounds of corn syrup 
with enough water to dissolve, to 244-246 degrees. 
Pour batch on cream beater and let cool to about 98 
degrees. Add 10 pounds plastic coconut and_ start 
beater. Cream to fondant. 

Now form the coconut center into balls of the de- 
sired size. Then dip these into the bon bon coating and 
allow the candy to set until the coating is hard. Your 
piece is then ready. 

The average confectioner, when making coconut brit- 
tle, usually cooks the batch and then adds cold coconut 
to it. This will produce a thick foam or syrup on the 
outside of the coconut which makes the candy hard to 
eat. | have discovered that it is best to warm the coco- 
nut and then stiffen the batch with it. This will put a 
thinner layer of syrup on each thread of coconut and 
the candy will be chewier. 

When making slab-cut coconut-coated marshmallow. 
this is a good formula to use: 


Place 10 pounds of water and one pound of gelatin 
in a kettle over a slow fire. Stir until the gelatin is 
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dissolved. Then add 15 pounds of sugar. Stir the mix- 
ture until the sugar is dissolved. Remove from the fire 
and add 25 pounds of corn syrup. Mix well, then pour 
into a beater and beat up light. 


When this is done, grease either slab or table and 
cover the surface with a thin coating of toasted coco- 
nut. Drag the marshmallow batch down to the desired 
thickness and cover the top at once with a layer of 
coconut. Then cut into squares with a damp roller 
cutter and pull apart. (The generous coa-ing of coco- 
nut on the top allows the sides of the candy pieces 
to become coated when the batch is pulled apart.) It 
is important to note that on a day when the humidity 
is normal it should be possible to pack the candy within 
an hour without danger of the coconut cut souring. 

Manufacturers often have trouble making coconut 
stick on candy. Their problem is “sanding.” Some 
confectioners use syrup and gum arabic for sanding, 
but I have found that plain water works much better. 
The water melts the jacket of the candy, then the usual 
sanding process is applied, and as the candy dries, the 
coconut becomes “‘glued cn.” 

Now for several of my favorite coconut candy formulas. 


Cut Nougat 


10 Ibs. nougat cream 

12 oz. egg and 24 oz. water 

25 lbs. sugar 

25 lbs. corn syrup 

10 lbs. plastic cocenut 

10 lbs. golden toasted rice cut coconut 

3 oz. salt 

P?ace nougat cream in beater. Add egg albumen and 

beat up lighi. Cook sugar and corn syrup to 260° and 
pour into a beater. Beat well and add plastic coco- 
ntt and golden toasted rice cut coconut and salt. Pour 
onto a greased slab, let cool and cut into desired shapes. 


Coconut Handrolled Creams 


80 lbs. sugar 

20 Ibs. corn syrup 

10 lbs. plastic coconut 

5 lbs. macaroon coconut 

1 doz. fresh egg whites 

Cook sugar and corn syrup to 244°. Pour into cream 

beater and let cool until about 98°. Start cream beater 
and when patch begins to cream, add plastic coconut 
just as you would add buiter. Then put in coconut and 
egg whites that have been beaten to a dry beat. Cream 
until the batch is set. Take out of the machine and roll 
into desired shapes. Dip in chocolate. 


Variety Slab Coconut Work 


(This is for cuts, layers, bars, rolls, croquettes, cakes, 
etc. ) 
20 lbs. corn syrup 
20 Ibs. “Nulomoline” 
5 lbs. granulated sugar 
1 lb. water 
35 lbs. medium shred or macaroon coconut 
20 lbs. basic fondant (formula below) 
10 lbs. nougat cream (formula below) 
15 lbs. plastic coconut 
6 oz. powdered salt 
Color, flavor, nuts, preserved fruits, ground lemon 
and orange peel, small gum drops, etc., to be added as 
desired (depending on cost, etc.) 
Place the corn syrup “Nulomoline,” sugar. and water 
into a kettle and boil all together to 244-246°. Add 
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plastic coconut and mix well, Then add desiccated 
coconut and mix well. Add the basic fondant and mix 
until the fondant is dissolved. Then add the nougat 
cream and salt, mix thoroughly and, if desired, add 
fruits. Spread the batch on an oiled and dusted slab. 
roll down to the required height and when cold, cut 
into pieces of the desired size. 


Basic FONDANT 


80 lbs. granulated sugar 

20 lbs. corn syrup 

10 lbs. “Nulomoline” 

Water—to dissolve the sugar 
Heat the above ingredients together, stirring the batch 

occasionally until it boils, then wash down all grains of 
sugar that adhere to the inside of the kettle and boil the 
batch rapidly to 244-246°. Cool the syrup to 100-125°, 
then beat into fondant. 


Noucat CREAM 


20 Ibs. sugar 
10 lbs. corn syrup 
1 lb. albumen dissolved in 
2 Ibs. cold water 
Cook the sugar to 252°. Add the corn syrup and 
place in beater. Add the egg albumen which has been 
soaked in the water. Then beat to a dry beat. 


Coconut Swirl Fudge 


30 lbs. corn syrup 
30 lbs. sugar 
30 lbs. condensed mil 
10 Ibs. 80-20 fondant (See 
above) 
10 lbs. plastic coconut 
6 oz. salt 
vanilla flavor 
Cook sugar, corn syrup, milk, salt to medium soft 
ball. Then add fondant and plastic coconut. Pour on 
slab and let cool. Roll out coconut paste and spread it 
on a fudge slab. Roll up the batch and feed it through 
the wrapping machine. 


formula 


Snowdrift Fudge 


15 lbs. corn syrup 

30 lbs. sugar 

30 Ibs. 70-30 fondant (use these propor- 
tions in formula above) 

lbs. coconut 


5 

5 lbs. plastic coconut 
8 lbs. nougat cream 
4 oz. salt 

4. 


4 oz. vanilla 

Cook corn syrup and sugar to 244°. Add fondant, 
salt. and plastic coconut. Then mix well and add nougat 
cream. Mix well again and add coconut. Spread on 
a table that has been lined with wax paper, let batch 
set and then cut into desired shapes. 


Plastic Coconut Caramels 


50 lbs. 8% condensed milk 

50 lbs. corn syrup 

15 lbs. plastic coconut 

4 oz. salt 

15 lbs. coconut 

Place corn syrup and milk in kettle and cook to 

medium ball. Add plastic coconut and salt. Mix well. 
then add coconut. Pour onto a greased slab. let cool 
and cut into desired shapes. 
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[Ilinois Consumer Preferences 
For Candy Bars Are Analyzed 


hers SEVENTY PER CENT of Illi- 
nois’ urban families buy candy, 
according to a recent survey made by 
43 newspapers in 40 communities 
outside of Chicago. The papers, as- 
sociated in the Illinois Daily News- 
paper Markets, Inc., carried out 
their consumer analysis simultan- 
eously to give a comprehensive view 
of the preferences and buying habits 
of an area including a total popula- 
tion of 1,512,990. 


The survey reveals that 70.9 per 
cent of the 13,000 families, who 
filled out questionnaires to give the 
representative analysis, purchase 
candy bars. This gave a sample of 
3.1 per cent of the family popula- 
tion in the area. 


Hershey’s led the 40-market total 
in bar preference with 59.5 per cent. 
Every one of the individual markets 
showed a preference for Hershey’s, 
ranging from 85.3 per cent in 
Streater to 36.9 per cent in Mon- 
mouth, Second place went to Milky 
Way with a composite percentage of 
19.6, and Mounds was third with 
14.7 per cent. Milky Way received 
second place in 30 of the individual 
cities. Mounds was second seven 
times; Mars, twice; and Heath and 
Clark, once each. 


Thirteen bars received a com- 
posite percentage of over 2 per cent 
each (See top table), and all of these 
bars except Butterfinger received at 
least 10 per cent of the preferences 
in one or more of the 40 cities. Milky 
Way was listed over 10 per cent in 
every one of the Illinois communi- 
ties, and Mounds had that minimum 
in 32 of the surveyed areas. 


Total brands in use ranged from 
the high of 47 at Rockford, 46 in 
Peoria, and 45 at E. St. Louis to 
the low of 16 at Charleston and Mt. 
Vernon. The range followed gen- 
erally the pattern of the larger the 
city, the more bars in use. This is 
again borne out by surveys reported 
earlier this year in THE MANUFACTUR- 
ING CONFECTIONER: Omaha, Neb. 
(August, 1948) which reported 63 
different bars in use, and Milwaukee, 
Wis., (June, 1948) with 53 brands. 
The only survey to show a compari- 
son in this department with 1947 is 
the one in Milwaukee, which re- 
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corded a drop of 14 from 67 brands 
in use during the previous year. 


The Illinois survey was conducted 
through home interviewing. A stand- 
ard questionnaire with the _inter- 
viewer filling out the form was used 
by all the newspapers in completing 
the survey during the month of 


April. It was then assimilated and 
released to the press this Fall. Copies 
of the 13 volume survey, listing mar- 
ket summaries, usership and brand 
preference individually and com- 
positely may be purchased from the 
association at 605 E. Capitol Ave., 
Springfield, Ill., or may be obtained 
from the national advertising rep- 
resentatives of the various news- 
papers in the group. 

Information was obtained from 
families on rent paid or rental values 
of home owned by the following per- 
centages: Under $30 rent, 13.6 per 
cent; $30 to $45 rent, 32.2 per cent; 
$45 to $65 rent, 36.7 per cent; and 
$65 rent and up, 17.5 per cent. 


Illinois Consumer Bar Brand Preferences 














Percent * aire "Number of | 
BUYER FAMILIES BUYER FAMILIES 
BRAND . psa o ie ee 
Hershey's 59.5% 176461 
Milky Way . 19.6 58128 
Mounds 14.7 43596 
Mars 9.3 27581 
Baby Ruth 8.3 24616 
Clark 7.0 20760 
Heath 6.8 20167 
Oh Henry 6.5 19277 
Snickers 3.7 10973 
Almond Joy 3.2 9490 
Brach’s 3.2 9490 
Nestle’s 2.6 7711 
Butterfinger 2.1 6228 
Misc. 15.8 46859 
Don’t Know 3.8 11270 
Peoria Consumer Bar Brand Preferences 
Percent of Number of 
BUYER FAMILIES BUYER FAMILIES 
BRAND = 1948 1948 
Hershey's ....... seisecnacsiostapbiasbeibedacionasabeanitgsaciea ded bacedielcnndiaeazie 63.4% 17897 
| ESE ee ee See eee eee bshiilasiiceibeads 24.7 6973 
a a a a iaanseupanulinbiaks 16.2 4573 
NA a secaaigs ness Slate ns lie eitessinincemtaiinis . 9.9 2795 
RL AEE a ae eee ae 8.9 2512 
a a rccnile 7.9 2230 
LIE ERR es ne OO eee Sli actae aces 6.4 1807 
EE eae ne ee 6.0 1694 
See etdpsestas a te Ee Se 4.1 1157 
EL EERE Ade eee oe eR COE 33 932 
IN TOI cing. ilostsceadchesseic katsibsacstongietceedaeuiictussiunttncnlabiaie 2.7 762 
SE Ee ea nD ee Ee eee 2.2 621 
SEE EE RE ae ae Soe ONE Eee PLE eee Tee 2.1 593 
I I aiid oneicncaccscctsneevinaraansipeesiaaciisalinseistteteneesdtaiabane 1.3 367 
I I 2 acca acecscceshaemebalenmnunsataqiaiin 1.3 367 
Oe See aie Senne eer Benen 1.2 339 
| RE aE OER ee a mem ew en eee eee en” ee eaente A 1.2 339 
tact so ln asec dgigaabhabolessuanmaainaidadbedionabunisiaie 9.1 2569 
I a et 2.7 762 
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Shelled Almond Production in Six Foreign Countries Seen Down 8% 





Outlook for Foreign Almonds 


= 1948 PRELIMINARY forecast of shelled almond 
production in thesix leading foreign commercial produc- 
ing countries is 59,800 short tons compared with 72,600 
tons in 1947 (revised) and 71,700 tons in 1946, reports 
W. R. Schreiber, agricultural economist of the U. S. 
Dept. of Agriculture. The forecast is for an output of 
about 8 per cent smaller than the 5-year (1942-46) 
average of 65,200 tons and 10 per cent smaller than 
the 10-year (1937-46) average of 66,300 tons. It will be 
the smallest output in recent years. All countries except 
France and Italy show an increase over the output of 
the previous year; however, the very poor crop in Italy, 
world’s largest producer of shelled almonds, has _re- 


duced the total for the six countries to below average. 

At the present time, prospects for the 1948-49 export 
season for Mediterranean almonds appear even less 
promising than a year ago. Conditions can change ma- 
terially in the next few months however, and an active 
season could ensue. The lack of foreign exchange in 
most European countries is expected to keep almond 
imports at a minimum. The European Recovery Pro- 
gram is expected to remedy this situation to some ex- 
tent by making dollars available which might find their 
way into almond markets. 

The probable lack of acceptable merchandise is expected 


(Please turn to page 59) 








French 


2 Year Morocco Iran 
: Shelled 
: Average: 
i 1942-46 ........005: 16 13 
2 ere 15 78 
z Annual: 
ee | 100 
ET is ca hdr rs 0 14 
EE <vras ace ues 15 1 
RP ererer ee 28 17 
Pe  4cxieccun ees 34 51 
ETE” ccd escceees 15 12 
Unshelled 
Average: 
i cp ieweeduees 0 0 
ae 0 0 
Annual: 
SEE a cekueanue-n< 0 0 
MD a. gw aeeieewante 0 0 
ee 0 0 
EE: edie cahdemewe 0 0 
DT. cacerenwases 0 0 
EY 5 aad ae dean 0 0 
*9 months, September 1947 through May 1948. 
ihe Bureau of the Census. 





Table ! 


Ferecast of commercial production of shelled almonds in specified countries, 1948, with 
comparisons. (Rounded to nearest 100 short tons) 


Average Average 
Country a 1942-46 1937-46 1946 1947* 1948* * : 

Ne ee Sana eturadiiina Seiemeawes 700 700 700 1,000 800 : 
PE NIIED « sce eenete ede yieanee 1,800 2,400 2,400 1,000 2,800 
OPA OR ee AE re ere 6,400 7,100 7,700 5,500 6,600 
CE SC ee COA pees eee 28,400 29,500 33.000 **42.000 21.000 
7 SRE CEERI AC SIN ee I ee ae 2,400 2,600 3,700 ** 1,100 2.600 
DUNE Uiaccind bak Satek babe aek eens aaa 25,500 24,000 24,200 22,000 26,000 

I a 65,200 66,300 71,700 **72.600 59,800 
United States, unshelled A ne ee 24,800 19,500 37.800 __**29,200 29,600 
* Preliminary 
“ Rev ised 

Table II 


U. S.: Imports for consumption of shelled and unshelled almonds from specified coun- 
tries, 1946-47, with comparisons. Season, September to August. In short tons. 


**Less than ¥2 ton. Compiled trom official records of 








wn 








Other 
Italy Portugal Spain countries _—_ Total 
712 769 1,619 ; 28 6,187 : 
540 187 2,430 97 3,647 = 
0 180 14 21 616 : 
0 1,271 6.930 39 8,254 : 
0 1,218 8.061 27 9,325 : 
1,508 688 7,140 26 9,437 
2.054 187 950 25 3,301 
3,255 54 1,770 13 5,119 
] 5 201 2 209 
l 3 100 l 105 
0 0 0 0 0 2 
0 14 125 0 439 2 
0 1] 170 0 181 
0 0 263 5 268 
6 0 145 6 157 
8 0 - +* 8 
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CANDY PACKAGING CLINE 


CODE PK11A48 
Chocolate Covered Pecan 
Clusters 


Description of Package: Tan, rectan- 
gular, flat, full telescope, single layer. 
Top panel die cut for cellophane 
window. Purchased in a Chicago 
railroad station candy shop. Price: 
$1 for 12 ounces. Box taped at ends 
with cellophane. 

Size and Shape: Rectangular: 1034” 
se xt. 

Materials: Tan paper covered chip- 
board for top. White paper covered 
chipboard for bottom. 

Design: Die cut window is shaped to 
resemble cluster and occupies center 
of top panel. Window is outlined 
in white and brown. Firm name in 
script runs diagonally across upper 
left corner. Name of candy runs 
diagonally across lower right corner. 
Sketch of cluster appears in white 
doily at upper right corner. Descrip- 
tion of candy is at lower left. 

Typography: Little used, but this is 
good. Lettering, however, seems to 
conflict. 

Colors: White and brown on tan. 

Class of Trade: Department, drug and 
candy store. 

Appearance of Box on Opening: Fair. 
See remarks below. 

Box Findings: Cellophane liner. Brown 
wax paper cups. Two folded brown 
board dividers. 

Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Contents of this box and 
others in display had slipped from 
brown wax paper cups and were 
jumbled. Many pecans had broken 
loose and were themselves broken. 
suggest cups be eliminated in this 
package and white glassine be used 
as wadding to help protect contents 
from slipping and from breakage. 

Suggest a richer tan be used for 
top panel and that firm name and 
name of candy be lettered in more 
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harmonious styling. Top panel does 
not contain many elements in de- 
sign, but these offer too great a 
‘busy” contrast. 


CODE PK11G48 
Rock Candy Novelties 


Description of Package: Simulated 
wood, rectangular, flat, full tele- 
scope, one-layer. Purchased in a 
Denver gift shop. Forty cents for 
5 ounces. 

Size and Shape: Rectangular: 4” x 
34%4”x1”". 

Materials: Paper printed to simulate 
wood paneling covers chipboard top. 
White paper covered chipboard bot- 
tom. Corners paper taped. 

Design: Name of candy in black type 
across center of simulated wood 
top panel. Contents and ingredients 
start at bottom of main panel and 
carry over to side. 

Colors: Black on light brown. 

Typography: Good. 

Originality: Good. 

Class of Trade: Department, candy, 
and gift store. 

Appearance of Box on Opening: Good 

Box Findings: None. 

Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Top of package is well de- 
signed for this type of candy. Bot- 
tom would have more inviting ap- 
pearance if better grade of white 
paper were used as covering. 





CODE PK11C48 
Hard Candy Novelty Pieces 


Description of Package: Square novel- 
ty setup package made to resemble 
a child’s toy block. Cellophane 
wrapped. Purchased in a Chicago 
railroad station candy shop. Price: 
40 cents for 7 ounces. 

Size and Shape: Square block: 234”. 

Materials: Chipbeard. 


Design: Main panel is red with name 
of candy in white reverse. Character 
drawing is centered in yellow spot 
above candy name. Ingredients and 
firm name in black type below name 
Two side panels have white animals 
on blue background. Other two 
panels have animal and child sketch 
on yellow. Jottom panel shows 
white animals on red background 

Colors: Red, yellow, blue, black, white 

Typography: Good. 

Originality: Excellent. 

Class of Trade: Department, drug, and 
candy store. A take-home item for 
the children. 

Appearance of Box.on Opening: Good 
Box Findings: Glassine liner com 
pletely wrapped around contents 

Sales Appeal: Excellent 

Display Value: Excellent. 

Remarks: A very attractive juvenile 
package. The colors are well chosen 
and the humorous drawings are sure 
to attract as well as delight the 
child. 


CODE PKI11IN48 
Assorted Chocolates 


Description of Package: Red and 
white rectangular, flat, two-layer, 
full telescope. Tied with ribbon 
Purchased in a retail manufacturer 
candy shop in Chicago. Price: $2.30 
for 2 lbs. 

Size and Shape: Rectangular: 9!'.”" x 
5%” x 17%”. 

Materials: Red and white paper cov 
ered chipboard top. White paper 
covered chipboard bottom 

Design: Top panel is solid red except 
for white card at lower right. Name 
of firm runs vertically across left 
end of main panel and is printed in 
silver script. Card has name of retail 
chain printed in silver lettering 
Sides are subdued white plaid. Red 
from top partly borders top of this 
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In these days, it certainly requires the utmost efficiency to pro- 


* duce a quality product, such as Schrafft’s Patties, at-a selling 


price of 5 cents! Here are the machines that help to do it... 
our speedy Model DF’s which enclose the patties in attractive 
wraps as fast as they are delivered from the chocolate enrobing 
machines. 

The Model DF also wraps the leading makes of candy bars. 
And because of its dependability and freedom from trouble- 
some jams, it is today’s fastest selling bar-wrapping machine. 

Our machines are the most widely used in the packaging 
field and meet practically every wrapping requirement. So it 
you are seeking greater efficiency and a more attractive package, 
it will pay you to consult us. Contact our nearest office. 


Write for our leaflet “Packages that Sell” 


PACKAGE MACHINERY COMPANY 
Springfield 7. Massachusetts 


NEW YORK CHICAGO CLEVELAND ATLANTA DENVER 
LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. 






rapping line 


COSTS at a minimum 





Wrapped on our Model FA 


Schrafft is one of scores 
of leading manufacturers 
who have standardized on 
“PACKAGE” machines. 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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plaid effect. Ked border also extends 
around bottom of plaid. 

Colors: Silver on red. 

Typography: Excellent. 

Originality: Excellent. 

Class of Trade: Department, candy, 
and drug store. 

Appearance of Box on Opening: Ex- 
cellent. 

Box Findings: Excellent. White lift 
out tray for top layer. Pieces indi- 
vidually wrapped in white wax paper 
cups. 

Sales Appeal: Excellent. 

Display Value: Excellent. 

Remarks: This is one of the most at- 
tractively designed packages studied 
by the clinic this year. The blending 
of deep red and silver for the top 
with the plaid on the sides offers an 
exceptionally eye-appealing contrast. 
The large red ribbon bow on the 
top further enhances the beauty of 
this package. 


CODE PK11048 
Candy Straws 

Description of Package: Cylindrical 
glass jar with red metal closure. 
Purchased in a Chicago railroad sta- 
tion candy shop. Price: 40 cents for 
6% ounces. 

Size and Shape: Cylindrical: About 
74" high by 17g” in diameter. 

Materials: Glass and metal. 

Design: White lace label is printed 
directly on glass. Name of candy is 
centered in cut out part of label and 
is printed in red. Name of firm is 
printed white on red across bottom 
of label. Cowboys in red and white 
at top. Firm insignia in white on 
red printed ribbon across top. De- 
scriptive material printed on glass in 
white on back. 

Colors: Red and white. 

Typography: Good. 

Originality: Good. 

Class of Trade: Candy, drug, and de- 
partment store. 

Appearance on Opening: Good. 

Box Findings: Pieces individually 
wrapped in cellophane. 

Sales Appeal: Good. 

Display Value: Excellent. 

Remarks: A very attractive glass 
package. Use of tall glass jar makes 
for very neat packaging of this item. 


CODE PK11B48 
Assorted Chocolates 
Description of Package: Black and 
silver, square, two-layer, full tele- 
scope. Purchased in a Chicago de- 
partment store. Price: $1.50 for 1 lb. 

Cellophane wrapped. 


FIVE NEW TYPE lithographed metal con- 
tainers for candy and other confections are 
being produced, according to the Can 
Manufacturers Institute. Heart-shaped cans 
may have any special pattern desired by 
the packer for seasonal sales, and tins to 
double as children’s lunch bexes, sewing 
baskets, or general utility containers after 
the candy is used are available in several 
shapes and sizes. 


for November. 1948 


Size and Shape: Square: Approxt- 
mately 5144” x 2!4" high. 

Materials: Black paper covered chip- 
board for top; white paper covered 
chipboard for bottom. 

Design: An attractively inviting de- 
sign utilizing subdued silver on a 
flat black. Name of candy is in sil- 
ver and runs diagonally across top 
panel. Firm name and description 
of contents are on opposite corners. 
A one-line comment, in silver, ap- 
pears on two side panels. An in- 
gredients label is pasted on bottom 
of package. 

Typography: Excellent. 

Originality: Excellent. 

Class of Trade: Department, drug and 
candy store. 

Appearance of Box on Opening: Ex- 
cellent. See remarks. 

Box Findings: Excellent. Embossed 
cotton on glassine wadding. Lace 
paper flaps pasted on two sides. 
Pieces double cupped in brown and 
white wax paper cups. Brown layer 
board divider and = glassine liner. 
Inclosure calls attention to goodness 
of candy. 

Sales Appeal: Excellent. 

Display Value: Excellent. 

Remarks: A decidedly beautiful pack- 
age that has considerable sales ap- 
peal. The blending of soft subdued 
black and silver is a pleasant color 
combination. The careful attention 
to packing to fit and the careful 


wrapping give the contents an in- 
vitingly appetizing appearance. The 
clinic selects this package as the 
most inviting and attractive of those 
studied in this price range. 


CODE PK11D48 
Chocolate Covered Orange Pieces 


Description of Package: Rectangular 
bright orange package, flat, full tele- 
scope. Purchased in a Chicago chain 
drug store. Price: 75 cents for 14 
ounces. Package taped with cello- 
phane. 

Size and Shape: Rectangular: 71%” x 
33%” x HR”. 

Materials: Paper covered chipboard 
top; chipboard bottom. 

Design: Top panel of bright orange 
has name of candy in green-bordered 
white letters running diagonally in 
two lines at center of panel. Oranges 
and green leaves run in opposite 
diagonal across two corners. Firm 
name in green on upper left corner 
Ingredients start on lower right cor- 
ner. 

Colors: White and green on orange 

Typography: Good. 

Originality: Good. 

Class of Trade: Department, drug and 
candy store. 

Appearance of Box on Opening: Ex- 
cellent. Box is just wide enough to 
hold each chocolate stick so that it 
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) HELPFUL 
NEW BOOKS 


A COURSE IN 
CONFECTIONERY 


This helpful book, by Ernest J. 
Clyne, is printed in England. 
A limited number of copies is 
available from THE MANUFAC- 
TURING CONFECTIONER. Per 
Copy: $5. 


INDUSTRIAL 
WEIGHING 


This fact-filled book, by Doug- 
las M. Considine, gives helpful 
information on scales. It is 
divided into two parts: “Scale 
Design, Construction, and Op- 
eration,” and “Scales in the In- 
dustries.” Per copy: $10. 


FOOD PLANT 
SANITATION 


This authoritative book by 
Milton E. Parker, 


how to set up and maintain 


describes 


satisfactory sanitation within 
the food plant itself and eval- 
uates practical methods for 
every phase of food processing. 
Shows how to control con- 
tamination from pests, how to 
set up a program of sanitary 
practices, Price per copy: $6. 


Order from: 


Book Department 


THE MANUFACTURING 
CONFECTIONER 


400 W. Madison St. 
Chicago 6, Ill. 
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cannot slip. Gives very neat, orderly 
appearance. 

Box Findings: Embossed paper on 
glassine wadding. Brown layer board 
divider. 

Sales Appeal: Good. 

Display Value: Excellent. 

Remarks: This is an unusually attrac- 
tive package because of its excellent 
color utilization. The bright orange 
and carefully blended green and 
white give a wholesome, inviting air 
to the design. This is one of the 
most attractive packages studied by 
the clinic in this price range. 


CODE PK11E48 
Assorted Chocolates 


Description of Package: White, rec 
tangular, full telescope, two-layer. 
Purchased in a Chicago chain drug 
store. Price: 79 cents a pound. Cel- 
lophane wrapped. 

Size and Shape: Rectangular: 714” x 
+ 2” x 1s * 

Materials: White paper covered chip- 
board. 

Design: Package uses completely white 
background. Large drawing of rural 
scene is in black on mail panel. 
Name of candy appears above draw- 
ing in gold. Main panel is bordered 
in gold which slightly extends over 
sides. Ingredients and other data 
are in black at bottom. Firm trade- 
marks in black on ends. Name of 
candy in black on front side panel. 

Colors: Gold and black on white. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, and 
candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Embossed paper on 
glassine wadding at top and between 
layers. Brown layer board divider. 
Pieces wrapped in brown wax paper 
cups. Triangular dividers on bot- 
tom layer. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: A pleasantly attractive pack- 
age, especially at this price range. 
The use of the white background 
gives this package considerable at- 
tention value as well as a refreshing 
appearance. 


Boxes 


delatjelola-Jahi 





Transparent 
Candy Boxes. 


Quality Materials, 











Excellent finish and fit. 


CODE PK11F48 
Assorted Chocolates 


Description of Package: Pastel bluc, 
padded top, rectangular, two-laye: 
full telescope. Cellophane wrappe: 
Purchased at a Chicago railroad sta 
tion cigar and candy. counter. Pric: 
$1 for 1 Ib. 

Size and Shape: Rectangular: 8! 

4! A” xX 134”. 

Materials: Grained white paper coy 
ered chipboard top. White paper 
covered chipboard bottom 

Design: Gold edged blue medallion 
centered in white triangle. Triangl 
is bordered with gold and whit 
Name of candy in blue and gold 
Balance of panel is blue. Printing 
in darker blue. 

Colors: White and gold and light blu 

Typography: Good. 

Originality: Fair. 

Class of Trade: Candy, department 
and drug stores. 

Appearance of Box on Opening: Fai: 

Box Findings: Embossed paper on 
glassine wadding at top and between 
layers. Brown layer board divider 
Pieces wrapped in brown wax paper 
cups 

Sales Appeal: Fair. 

Display Value: Fair 

Remarks: Design seems to have tox 
many lines. Package has a clean 
inviting look, however. A_ slightly 
richer blue would enhance eye-at 
tention value, especially in name 0: 
candy. 


CODE PK11H48 
Candy Corn Pieces 


Description of Package: Pastel pink 
and white striped folding box, on« 
layer, with die cut window of heavy 
cellophane. Purchased in a Chicago 
chain drug store. Price: 39 cents 
for 1 lb. Cellophane wrapped 

Size and Shape: 
4144" x 1%". 

Materials: Paper covered chipboard 

Design: Cellophane window in center 
of main panel. Name of firm atop 
window, name of candy below. Print 
ing is in black and contrasts wit! 
pastel pink and white stripes. Floral 


Rectangular: 7” x 


eC Trt Cn 
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“For Better Protection 


board 


center 


1 atop 
Print 
seas In these days of ever-increasing display mer- 
chandising, it's more important than ever that 
your products reach the dealer and consumer 
as attractive as when they leave your plant. 


Your nearest Gaylord Sales Office will show 
tie Cater end tentiitns @ you how Gaylord Boxes can reduce damage 

claims and help to protect your good will. 
Call them. 


Corrugated and Solid Fibre Boxes @ 
Folding Cartons @ 


Kraft Grocery Bags and Sacks ae 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 
San Francisco *« Oakland «+ Los Angeles + Portland + Seattle « New York + Chicago «+ Atlanta « New Orleans 


16? 


I Jersey City « Indianapolis «+ Houston « Minneapolis + Detroit « Jacksonville « Columbus « Fort Worth « Tampa 
z Cincinnati « Dallas « Des Moines « Oklahoma City + Greenville « St. Louis « San Antonio »« Memphis « Kansas City 
Bogalusa « Milwaukee « Chattanooga « Weslaco - New Haven « Appleton « Hickory « Greensboro «+ Sumter « Jackson 
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design and firm name on sides. Out- 
lined floral design on bottom. 

Colors: Pastel pink, red, green, and 
black on white. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, candy, and de- 
partment store. 

Appearance of Box on Opening: Good. 

Box Findings: None. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: Top of package is very at- 
tractive and eye-catching. Use of 
floral design on sides offers unusual 
contrast, but also is good eye-catch- 
ing device. Package is well designed 
for “impulse” sales. Heavy cello- 
phane window is well chosen and 
affords excellent protection against 
candy breaking through as is fre- 
quently noted in other packages of 
this sort. 


CODE PK11148 
Assorted Chocolates 
Description of Package: Glossy blue, 
rectangular, two-layer, full telescope. 

Purchased in a Chicago retail man- 
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A SPECIAL clay- 
coated board is used 
in the carton (left) for 
a compliment counter 
display for Clark 
Brothers Chewing 
Gum Company. “Time 
printing” is required 
for producing the four 
colors on the extra 
white board, which 
has a fine printing 
surface. Three print- 
ing runs are needed 
for the process on the 
container. The board 
is produced by the 
Ohio Boxboard Co. 


ufacturer candy shop. Price: $1.95 
for 2 lbs. 

Size and Shape: Rectangular: About 
944” x 534” x 2”. 

Materials: Glossy blue paper covered 
chipboard top. White paper covered 
chipboard bottom. 

Design: Firm logotype in gold across 
main panel. Name of firm also in 
gold at lower left. Bouquet of three 


cloth flowers taped diagonally across 


top. 
Colors: Gold on blue. 
Typography: Little used, but this is 


excellent. 

Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Good. 

Box Findings: Good. White lift out 
tray. Pieces wrapped in white wax 
paper cups. 

Sales Appeal: Good. 

Display Value: Excellent. 

Remarks: This package is featured in 
firm's “Sweetest Day” merchandising 
as a gift. Glossy blue top is well 
chosen for attractive eye-appeal and 
gives rich and inviting appearance 
Red and yellow cloth flowers en- 
hance “gift” idea and beauty of pack- 


A NUT AND FRUIT 
package. recently 
placed on the mar- 
ket by Lord's of Bos- 
ton, is designed to 
catch the eye on both 
the outside and inside 
of the package. It is 
highly colorful and 
contains a large se- 
lection of cordials, 
nuts, and fruits. Many 
designs were con- 
sidered before this 
one of two Latin 
American figures car- 
trying fruit and nuts 
against a tropical! 
background was de- 
cided upon. 


age. This is one of the most attra 
tive gift packages studied by the 
clinic in its price range. 


CODE PK1iP48 
Assorted Hallowe'en Pieces 


Description of Package: Rigid acetar 
topped, rectangular, flat full telescop« 
novelty package. Purchased in 
Chicago department store.  Pric« 
75 cents for 7 ounces. Sealed wit 
cellophane tape. 

Size and Shape: 
6%” x Y”. 

Materials: Rigid acetate top 
chipboard bottom. 

Design: Black acetate top has trans 
parent Hallowe’en pumpkin centered 
on main panel. Sides are bright 
orange. Bottom is printed in black 
and shows how to use acetate top as 


Rectangular * 


” 


Covere: 


a decoration for walls in child's 
roonl 
Colors: Black, white, and orange 
Typography: Good. 
Originality: Good. 


Class of Trade: Candy, drug, and ce 
partment store. 

Appearance of Box on Opening: Goo 

Box Findings: Cellophane liner 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: An interesting novelty pack- 
age for children. Although atten 
tion is called to studying inclosur¢ 
for directions on hanging acetate 
top, no inclosure was found in this 
package. 


CODE PK11K48 
Chocolate Covered Pecan Clusters 


Description of Package: Tan and yel- 
low, rectangular, two-layer, full tele- 

Cellophane wrapped. Pur 
chased in a Chicago chain drug store 
Price: $1.25 for 1 lb. 

Size and Shape: 
6” x 1344”. 

Materials: Tan and yellow paper cov 
ered chipboard top. Bottom white 
paper covered chipboard. 

Design: Yellow stripes run diagonally 

about three-fourths of top 
panel. Name of candy in large mod 
ern lettering centered on yellow 
striped area. Firm logotype in dark 
brown at top left corner. Descrip 
tive material extends across bottom. 
Ingredients start on main panel and 
carry over to side. Yellow stripes 
carry over to three sides. 

Colors: Brown and yellow on tan 

Typography: Excellent. 

Originality: Excellent. 

Class of Trade: Drug, 
and candy store. 

Appearance of Box on Opening: [:x 
cellent. 

Box Findings: Excellent. Heavy wax 
paper wrapped around entire con- 


scope. 


Rectangular: 67," x 


across 


department, 


tents. Heavy wax paper separates 
layers. Tissue paper used as wad- 
ding. 


Sales Appeal: Excellent. 
Display Value: Excellent. 
Remarks: This is one of the best 
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ttrac packages studied by the clinic this Sales Appeal: Excellent. 
y the year. The use of bright yellow and Display Value: Excellent. . 
tan is a highly inviting combination Remarks: A very attractive display WERTHY”’ 
and pleasantly eye-appealing. The package that is well wrapped. sitescin 
modern design enhances the appear- eieaninees RIBBONS 
ance. The careful care given to pro- 
es tecting the contents makes this one CODE PK11Q48 ' a 
rOere of the most inviting packages on Assorted Mints. ee 
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SCOPE year. Description of Package: Pastel green, a+ 
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board. Cellophane. Colors: Four color printing. CONFECTIONER 
ge Design: Name of candy in large white Typography: Good. 
letters that are bordered in green Originality: Good. Only $3.00 gd year—$5.00 
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Comic character drawing on bottom Appearance of Box on Opening: Good. @ Feature Articles 
Good in green. Box Findings: Pieces wrapped in white @ Candy Clinic 
Colors: Green on white. wax paper cups. Light green boat. @ Candy Packaging 
Typography: Good. Sales Appeal: Good. @ Candy Equipment Preview 
Originality: Good. Display Value: Good . eee oe Ctgest 
pack- Class of Trade: Drug, department, and Remarks: Mints are made to resemble oe eae 
; . , @ Book Reviews 
atten candy store. flowers. Careful packing produces ‘ er 
losurt Appearance of Box on Opening: Good. diagonal rows of various colored ae camp einer ceateres 
agent Box Findings: White layer board di- mints showing through cellophane 400 W. Madison — CHICAGO 6 
in this vider. window. A well designed package, 
usters 7 - Tre 
as wel WEETONE PAPER PRODUCTS are 
d vel- 
Il tele- outstanding in every way because of the 
P ° ° . 
Priva superior quality and workmanship put 
store e 
into them here in our great converting 
676" x ° 
plant. Our products being made on 
T CON high-speed machines, sell at the lowest 
white “ P 
possible prices based on the above facts. 
ronally 
of top _ “Lr 1: y 
| aod DECOPAD—FLOSSINE PROTECTION PAPERS 
valine: —PADSIT CHOCOLATE DIVIDERS 
n dark DIPPING PAPERS BOATS and TRAYS 
escrip SHREDDED PAPERS (Plain and Printed) 
ottom. WAVEE PARCHMENT 
el and GLASSINES CANDY MATS 
stripes VALENTINES WAX PAPERS (Plain and Embossed) 
EASTER and EMBOSSED PAPERS DIE-CUT LINERS 
in 
MOTHER’S DAY tae 
LET US QUOTE ON 
tment, YOUR REQUIREMENTS 
> Ex <_ F 
5 (If we are not already supplying same.) 
y wax Samples on Request 
> con- 
yarates 
— GEORGE H. SWEETNAM, Inc. diiiigtie nase 
x : ’ NC . CAMBRIDGE, MASS. 
Representatives in: Philadelphia, Detroit, Chicago, Los Angeles, Dallas and New Orleans 
e best 
PIONER for November, 1948 page 37 








How Ribbon Ties Aid Candy Sales 


8 arent GIFT WRAPPINGS can be highly effective 

“silent salesmen” for the manufacturing retailer's 
candy shop. Enhancing the all-important “eye appeal” 
of your candy package, attractive gift wrappings can 
help spark impulse buying all year ‘round. And during 
extra-busy periods—such as the close-by Christmas sea- 
son—they can help make as well as save candy sales. 
With your sales persons rushed most of the day during 
this busy Christmas season, some customers inevitably 
will be left waiting impatiently. A clever display of 
amusing and attractively wrapped candy packages can 
do much to retain interest of these in-a-hurry customers 
and, at the same time, suggest an extra gift as well. 




















Tailoring wrappings to fit carefully selected candy 
buying groups also offers possibilities of expanding your 
shop’s market. The same paper may be used for every 
group, if desired, but a specific impluse appeal should be 
used for every group. A feminine touch, for example. 
can be put into a soft and fluffy ribbon bow tie. Chil- 
dren enjoy a pom pom tie or a double bow. The mas- 
culinity of a man’s package might be emphasized with 
a tailored bow. 

Stress should be placed on the importance of the 
ribbon tie, as it is a most effective and economical 
method of making a really festive package. Even white 
tissue is gay when it is tied with a multi-colored satiny 
ribbon. Colored tissues—red and green especially—are, 
however, even still more effective and also economical. 
Multi-colored satiny ribbon makes a telling package 
when used in contrasting shades on these tissues. An- 
other attractive combination can be made with colored 
tissue and silvertellophane ribbon. There’s one available 
with a delightful design of poinsettias in red, green, or 
blue. A colored cellophane ribbon with silver edges also 
makes a fine combination for a package of this tvpe. 

Your dealer will be able to show you a dazzling array 
of designed papers, if your budget is expansible. There 
are fascinating striped effects and papers with figures 
of Santa Clauses and Christmas trees, or there are the 
more sophisticated metallic papers. Your choice is prac- 
tically unlimited. Paper runs about 10 cents per sheet for 
the standard 26x 30-inch size in the designed stocks. 
Tissue is about 20 cents for 24 sheets. 

Whatever kind of paper you select, the effective use 
of ribbon will help make your packages eye-compelling. 
One of the most complete and varied lines includes a 


FOR THE JAR COVER (above, left), cut a strip of mat stock the 
height of the jar with 1” for overlapping. Slash tabs around the 
¥2" allowance. Paste the edges together, overlapping 1", forming 
a cylinder with the tabs around the top. Bend tabs down, and 
paste a mat stock circle, the diameter of top of jar. to tabs. Cover 
sides of cylinder with green crepe paper with the grain running 
vertically. Let crepe paper overlap top and bottom, bend over- 
lappings down on top and paste: then paste overlappings on 
bottom to inside of cover. Cover overlappings on top with a 
circle of green crepe paper, the same diameter as the mat stock 
circle. Decorate outside of cover with a double ribbon design 
—a narrow red with green edge ribbon on top of a wider white 
ribbon. Pasting the ends to the inside bottom of cover, bring 
tibbon up to top of cover and paste to center. Space ribbons 
around cover about 42” apart. Paste a two-toned white and red 
bow to top. For the diagonal effect (below), bring ribbon over and 
under every other corner of package and tie ends in a knot on 
top of one corner. Bring another piece of ribbon over and under 
opposite corners; so that all corners have been crossed on top. 
Tie ends in a knot on same side of package, but in opposite cor- 
ner. Tie two large. fluffy bows in each corner with the loose ends. 
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brand new laminated ribbon with a shining, satiny 
finish. Other types of ribbon in this line, which are well 
suited to gift wrapping, are cellophone ribbons, rayon 
ribbons, and plastic ribbons, plain or figured, in both 
wide and narrow widths. They are priced as low as 
$! for a 500-yard spool. 

In planning a gift wrapping program, you will do 
well to think the matter through step by step, so that 
your merchandise will not only be wrapped in an in- 
teresting and attractive manner, but also that you choose 
wraps which fit into your budget scheme. 

It is always wise to begin with your color motif, and 
this should be followed through not only in your wrap- 
pings, but in your store desorations. Make the colors 
distinctively your own and choose a motif—candles, 
bells, holly wreaths, etc.—that can be used for trimmings. 
This kind of emphasis is very effective, provided you 
use a little imagination.’ 

The best way to figure your requirements is to check 
your 1947 volume and break it down into categories of 
large, medium, and small items. Measure the amount 
necessary for each size package and multiply for a total. 
keeping in mind that leftovers from large packages do 
very well for small ones. Ribbon may be approximated 
in the same way. 

As soon as your delivery is made, put your clerks to 
work in the morning hours before the rush. Have them 
cut paper and ribbon to the proper length for the various 
size packages. Fancy ribbon ties can also be made in 
these off hours. They should be set carefully in a con- 
tainer with plenty of tissue to keep them fresh, so that 
they will be ready to attach to packages at a moment’s 
notice. This is one of the tricks in making interesting 
packages. which does not consume too much valuable 
time. 

There are many types of separate ribbon ties which 
are attractive. One of the easiest and most effective is 
the full loop bow. This is made with a length of ribbon 
about a yard long. Form the first loop and hold between 
thumb and forefinger. Make another loop the same 
length by bringing the ribbon around on the opposite 
side. Hold firmly, and repeat, making six loops on each 
side. More or less loops can be used, according to the 
size wanted. Cut off end and fasten bow around middle 
with spool wire or a small piece of the ribbon. Attach 
to package with ends of the tying.ribbon. 

Some items do not lend themselves to paper wrap- 
pings. For these, a fancy ribbon tie will especially help. 
\ basket of goodies, for instance, can be decorated by 
winding ribbon around the handle and placing a bow 
tie on one side. Or, the ribbon might be wound around 
the bottom, with the tie attached in front, in a big puff. 
This type of item, generally in a high price bracket. 
should be made especially attractive. 

To wrap and decorate your candy packages efficiently. 
an adequate space should be set aside. Even if it is 
small, an uncluttered spot must be provided. This should 
include a good flat working surface and shelves where 
supplies can be stored neatly. Paper lengths should be 
labeled according to the size of the containers they 
cover, and ribbon can be done in the same way. Sepa- 
rate ties should be easily accessible. Tape, scissors, and 
other such necessities should be placed within easy reach 
for greatest efficiency. 

If absolutely necessary, sales clerks can do the pack- 
aging. During the holiday rush, however, a packer, even 
part-time, is usually far from an extravagance. A good 
selling job is difficult when a clerk is responsible for 
packing merchandise as well. At this season, it may 
not be too difficult to find a school girl, who will devote 
afternoons to learning, and then will, in all probability, 
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INEXPENSIVE 
MEANS OF 
MAINTAINING 
QUALITY_ 


DESICCITE 
#25* 


A PROVEN AND PROFITABLE METHOD OF 
ELIMINATING DAMAGE DUE TO MOISTURE | 





® Candy, subject to moisture 
damage during storage, shipment 
and shelf-life, can be protected 
with Desiccite #25. 

@ Desiccite #25 is a moisture ad- 
sorbent in small pellet form that 
picks up water from the air. It has 
no odor or taste and is absolutely 
safe and inert. 

® Candy spoiled by moisture 
damage causes manufacturers, 
jobbers and retailers untold losses 





each year. 

®@ Small size packets of Desiccite 
#25 are now being widely used by 
ee candy manufacturers to protect 
x individual candy packages. Desic- 
ic ~ cite #25 is available in proper size 


bags for the protection of bulk 
shipments. 


*% Your moisture problems can be solved by 
writing to your nearest Desiccite distributor, 
presenting your problems in detail: 


Prior Chemical Company—New York City. 

Eaton Chemical & Dyestuff Co.—Detroit. 

Gulf Coast Industries, Inc.—-Corpus Christi. 

L.H. Butcher Cé.— Los Angeles, San Francisco, Portland, Seattle. 


Pe wee eee 2S SS ss SS eS eS 
Gentlemen: 


TC) We are interested in securing more information about 
Desiccite #2 


a Please send us complete information and a sample of 
Desiccite * 


Firm Name — 


1 
I 
I 
Attention pa siieaneiieidadaiimnataidnintnaipiraineatins - i] 
Street | 
City _ —_ | 
a eee Smee 


DESICCITE +25 


CORPORATION 
World's largest manufacturer of 
activated adsorbents. 





SS RSS —EeEeEeEE 





General Offices: Los Angeles, Calif 
Plants: Vernon, Calif. 
Jackson, Miss. 


*T. M. Reg. U. S. Pat. Off 
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HOW TO TIE CANDY PACKAGES ATTRACTIVELY 


TOP ROW: (1) In wrapping boxes, the first step is to be sure that 
the paper is the exact size—wide enough to go around the length 
of the box and to overlap 12 in. and extending at each end one 
half of the depth of the bex. Before cutting the paper to the size 
needed, center the design of the paper carefully. Place the sheet 
of paper face down on the table with the box on it, upside down 
if possible. IF the box cannot be turned upside down, arrange 
the overlap so that it will be covered later by the ribbon. Bring 
the paper up over the top, overlapping the edges as near the 
middle as possible. Fasten the edges with a matching seal or 
white library paste. 

(2) Fold each side of the ends inward, making neat creases 
at the edges. 

(3) Bring the bottom flap up and the top flap down. To hold 
the flaps in position, secure them at each end with a matching 
seal or white library paste. 

(4) Tie the ribbon, leaving the ends long enough to tie on a 
separate decorative bow. The tying may be across the middle or 
off center. 

SECOND ROW: (1) Always make the decorative bows separately 
and tie or fasten them in place on the package. Form the first 
loop of the bow and hold it between the thumb and forefinger. 

(2) Make another loop the same length by bringing the ribbon 

d the opposite side. Hold firmly. Repeat, making six loops 
on each side. Vary the fluffiness of your bow by adding to or 
moking less loops on each side. 

(3) Cut off the end. Fasten the bow around the middle with spool 
wire. Attach to your package with the ends of the tying ribbon. 
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THIRD ROW: (1) A two-toned or double bow is very attractive. 
Make two bows. a large one of gay striped ribbon and a smaller 
one of red ribbon. Fasten the smaller one to the larger. using a 
9-in. piece of either color. 

(2) This neat little bow is tied around a Christmas style wrap- 
ping paper. The small bow in the center is made of narrow green 
ribbon with a white edge to contrast with the larger bow of white 
ribbon. The tying around the package is done with white ribbon. 

(3) By varying the lengths of the loops on the Icrger bow, a 

decidedly different type of double bow can be made. Use light 
greer ribbon for the large bow and narrow red ribbon with a 
white edge for the smaller. 
FOURTH ROW: For a flat tailored bow, start with the longest 
loop first. Cut off a length of ribbon twice as long as the length 
of the bow desired plus a half inch for overlapping. Place the 
ribbon with the shiny side down flat on the table. Bring the two 
edges up and paste them down at the center, overlapping a half 
inch. Make two more loops in the same way. each one succes- 
sively shorter than the other. Add a separate short piece of ribbon 
around the middle and paste it on to the underside. 

(2) By leaving the center piece out of the bow. and by adding 
mere loops, the bow will stand up and give a slightly different 
appearance. 

(3) A tailored bow of green ribbon on each side of this package 
covered with striped Christmas wrapping paper produces a 
unique design and color combination. 

PACKAGES USED in these illustrations are by Dennison Manu- 
facturing Co. “Beautye” ribbons are by Freydberg Bros.-Strauss. 
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= be free all day for the three busiest weeks. Packaging 
is not difficult, but it does require some training. 
Regulation gift cards should also be readily available, 
along with ink and pen. If your budget permits, how- 
ever, it adds a nice touch to have decorative foldover 
cards made up, with your store name imprinted on the 
outside. Single cards of this type are also effective in 
a color, such as red, with a white imprint. These should 
be ordered with a hole punched in the left-hand corner. 
so they may be attached to the outside of your packages. 


For Better Packaging! 


PARTITIONS 


That Give Perfect Protection 
LAYER BOARDS 


BOATS 735% NECKS 


CHOCOLATE DIVIDERS 


All of these requisites are simply a question of advance 
planning. Once you have made your decisions, the 
whole plan can be worked out efficiently and with a 
minimum of effort. Your customers will appreciate this 
extra service, and you. in turn, will find that it pays 


off in added sales. 











Reasonable Prices Prompt Deliveries 
Assured Guaranteed 
immediate Attention Given to Requests for Estimates 
Write, Phone or Wire 
for Quotations and 
Samples on Your 


Specific Requirements 


@ Sylvania Division, American Viscose Corp.: 
Shredded cellophane in many different colors, manu- 
factured by the division, is now handled by Herbert 
\. Post, Inc. This type of cellophane is said to be 
particularly useful for decorative packaging and 
window displays. 


19-21 HEYWARD STREET 
BROOKLYN 11, N. Y. 
@ Package Machinery Company: Several person- Telephone: TRiangle 5-4033 
nel changes are made by the,company: Harold 
Mosedale is transferred from the New York office 
to the home office at East Longmeadow, Mass.; 
Ernest A. Hjelm, of the Chicago office, replaces 
2 Mr. Mosedale; C. Robert Strehlau, of the Cleveland 























office, goes to Chicago; Robert S. Lyons, of New a = 


York’s office, is transferred to Cleveland; and Wil- Billions of Favorite Candies 
liz H. Kiel replaces Mr. Lyons. 5 
ee ee ee ee Take Shape on Stokes Machines 





active. were: of experience to help you choose the machines and show 
maller , you how to use them at a profit. 
sing a Stokes also makes Pharmaceutical Equipment, Chemical 
Wm. Heller, Edward C. Boyden, John Krueger, Louis G. Hager, Processing Equipment, Vacuum Pumps and Gages, 
Sam Hendler, Lester R. Zimmerman, Horace D. Simmons, Frank D. Plastic Moldinz tresses, Powder Metal Presses, 
wrap- Bahr, F. J. Konieczny, Herb Arnstein, John Neuzerling, P. Muenche- Tube Fillers and Special Machinery. F. J. Stokes 
green berg, Joseph J. Werner, Erwin Ketelhohn, Roy Hanson, Tress Schipper, Machine Co., 5988 Tabor Road, Phila. 20, Pa. 
hit Walter T. Blaske, J. L. Funk, Henry Tetzlaff, Tom Smith, George L. wares — 
waite Klingbeil, K. Strzempkoski, August B. Dahmke, Charles Weigman, : 
ibbon. Orrie L. Rice, Pauline Sauer and Walter Loppnow. 
ow, a A _— r 
» light ® Monsanto Chemical Company: The Industrial 
with a and Surface Coating Resins sales department is 
divided into two sections. One, the Adhesives and 
ongest ° > . . ™ 
inet Industrial Resins department, is headed by E. 
ce the Everett Decker, formerly district manager at Lock- 
le two port, New York. The other, the Surface Coatings 
a half Resins department, will continue under the man- 
succes- ‘ ht ° : , . 
dhben agership of Albert W. Dunning. 
adding ® American Management Ass’n: J. LD). Malcolmson, 
ferent technical advisor of the Robert Gair Co., Inc., suc- 
ceeds the late Edgerton A. Throckmorton, presi- 
ickage dent of Container Laboratories, Inc., as a director 
ces a e . ° . ° 
and vice-president of the American Management 
— Ass'n in charge of the organization’s Packaging 
trauss. Division. 
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® Milprint, Inc.: Gold watches honoring employees 
of 25 years or more service were presented at a 
banquet in the Schroeder Hotel, Milwaukee, re- 
cently. A talk reminiscing over the near-half cen- 
tury of the company’s history was made by M. T. 
Heller, founder and now chairman of the board. 
Those receiving watches in addition to Mr. Heller 


Candies with the hole-in-the-middle (compressed candy- 
mints) come from Stokes-invented presses. Many of them 
are first made in the Stokes semi-plant-scale laboratory 
where Stokes engineers cooperate with manufacturers to 
perfect formulas and procedures; ascertain production costs. 

Stokes makes a full range of rresses, designed for small- 
or large-scale production . . .50 to 1,000 tablets per minute 

. . tablets of finest texture and finish. 

For candy tablets. ..round, square or oval...thick or thin 
... hard or soft... large or small... Stokes has the tablet ma- 
chines and auxiliary equipment for your job... with 50 years 






























WRAPPING 


The satisfaction of KNOWING 


pendable and economical. The 
SENIOR MODEL wraps 160 
pieces per minute; new HIGH 
SPEED SPECIAL MODEL wraps 
325 to 425 pieces per minute. 


that their wrapping machines 
will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 


Both machines are built for the 


These machines, suitable for most exacting requirements 
both large and small manufac- and carry our unqualified 
turers, are fast, always de- “uarantee. 


Write For Complete Specifications and Prices 


ALWAYS 
DEPENDABLE 


IDEAL 


MACHINES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y.- - - U. S. 


A. 





How Old Is Your Candy? 





Raew at a Glance with 


ACRO automatic CODE-DATERS 


Protect your confections from staling in storage and 


on dealers’ shelves. Do it with Acro Automatic Code- 
Daters. Makes proper stock-rotation easy. Prevents 
sales of stale goods. Insures customer and dealer 
good-will. 
Acro Code-Daters will mark any type of package with 
any desired identification. Round or square, bag, 
bottle or carton. Mark on top, side or bottom, as de- 
sired. Up to 50,000 sharp impressions from single ink- 
ing. Hundreds now in use by candy manufacturers 
everywhere. 
Keep a check on your candy’s age. Be sure your 
customers get fresh candy. Equip with low-cost Acro 
Automatic Code-Daters now. Each unit is uncondi- 
tionally guaranteed. 

Write at once for complete Details and Prices! 


ACRO TOOL and DIE WORKS 


4554 BROADWAY CHICAG® 40, ILLINOIS 











page 42 





CANDY PACKAGING 


The products described help keep you up-to-date on new 
packaging equipment and materials of all types. The items 
below are coded for your convenience. For any further 
information, write to The Manufacturing Confectioner, 
400 W. (Madison $t., Chicage 6, cg wae Apouere 


Bar Wrapping Machine 


A new model by a well-known company integrates an 
automatic card former and feeder into the compact. 
practical wrapping machine. Maker claims up to 75 pet 
cent in wrapping labor and 35 per cent in wrapping 
material through use of the machine. Speed up to 120 
units per minute is made. and neat, trim packages are 
claimed for the wrapper. Code P11A48. 


Heat Sealed Bags 


Special features of an established firm’s heat sealed 
bags include: moisture proof, sift proof, sanitary, and 


attractive appearance. Especially valuable during high 
humidity weather, the bags have a heat seal construction 
said to be 100 per cent moisture and sift proof. No 
glue or adhesive is used in the manufacture of the con- 
tainers, which may tontain reverse or surface printing 
in two, three. or four colors for eye appeal. Code P11 BA 


Adsorbent 


Small pellets pick up water from the air to prevent 
moisture damage during storage. shipment, and shelf- 


life. The adsorbent has no odor or taste and is entirely 
safe for use in individual show cases, glass jars, ot 
large drums. Various sizes of bags containing the 


adsorbent may be obtained for any size candy containers. 


Code P11C48 
Lithographed Metal Cans 


True color reproduction is made by this manufacturer 
of lithographed metal cans in any design or combination 
of colors. Staff artists and package designers will aid 
any confectionery firm to style its own can if desired. 
or selection may be made from the many types and colors 
created by the company’s staff. A finer, lasting repro- 
duction is said to be lithographed on the cans by the 
company’s process. Code P11D48. 


Weighing and Filling Machines 


Dry products are precision weighed and dropped into 
bags, cans, jars, cartons, or envelopes by any of a number 
of different types of weighing and filling machines made 
by a packaging company. Models are available in one 
to eight weighing sections, capable of filling 12 to 15 
packages per minute per section, and may handle in 
different models from %4 0z. to 5 pounds. They are easy 
to operate and are guaranteed upon installation. Code 


P11H48. 
Perforated Scotch Tape 


Scotch tape, perforated cross-wise, is now being pro- 
duced by a printer and processor of pressure sensitive 
tapes. It is available in either plain, or printed with any 
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advertising sign or message desired. Each perforated 
length and no dispenser is needed. All colors and a va- 
riety of lengths may be had, and printing, including 
reproduction of cuts, can be done in two colors. Is 
useful for point-of-sale advertising on shelves, display 
cases. etc. Code P11/48. 


Net Weigher with Vibrator Feeder 


Specially-designed scale filling machine for handling 
mixed products, such as shell nuts or similar different- 
sized pieces in one container. Two feeders are used for 
accuracy control. Output speed is 25 to 35 units per 
minute with a 50 pound normal supply hopper. Code 


P11/48. 
Candy Box Displayers 


Extensive research has resulted in the development of 
plastic, metal-fitted candy box displayers that are ad- 
justable to specific needs. Among the types are a dual 
displayer with swivel hinges for turning, raising, or 
lowering the angle of the upper display seat; and a 
vertical “V” unit that may be changed as to angle. 


Code P11K48. 
Weighing Machine 


This machine will weigh quantities from one ounce to 
five pounds, and can make up to 40 weighings per min- 
ute. A laboratory is maintained by the manufacturer to 
test all kinds of material, and anyone interested may 
make use of the laboratory without obligation. All test 
results are guaranteed for the company’s machines. Being 
electrically operated, it can be easily synchronized with 
the action of other machines. Code P11L48. 


Transparent Containers 

Transparent plastic boxes, cans. and other kinds of 
confectionery containers are offered in many types and 
sizes by a packaging firm. Candies, nuts, and other con- 
fections are attractively, appetizingly packaged in the 
novel containers. Trade or company name, contents, 
or any other desired information may be placed on the 


package. Code P11S48. 
Bag Sealing Machine 


A fast, steady flow of sealed bags without handling 
are said to be insured with any of the many models of 
these automatic or foot operated bag sealing machines. 
An illustrated brochure is available upon request. Code 


PLLE48. 


Fast-Wrapping Candy Machines 
Two models of fast-wrappers are offered by this candy 
machine company. Unqualified guarantees are given on 





We 
have 
the 
exact 
case 
you 
need 






Everything 
In Candy 
Sample Cases 


KNICKERBOCKER CASE CO. 


711 W. Loke St., Chicago 6, Ill. 
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Complies fully with all pro- 
visions of the PURE FOOD ACT 


HAIR GUARDS 


These nationally famous KORONET Hair Guards allow natural, sanitary air 
circulation, keep hair from getting into products during handling. They are 
neat, decorative, comfortable, light in weight. They are snug-fitting, adjust- 
able to any headsize and hair style. The webbed net is constructed for long, 
durable service; the glossy non-inflammable plastic shield is cleaned by 
merely wiping with a damp cloth—no starching or ironing. 


ADVERTISING SEND FOR FREE SAMPLE 
VALUE literature and prices 

Any name, trademark 

er slogan can be im- 

printed on the shield 

in color. 












USED BY LEADERS 
IN THE INDUSTRY 


© Peter Paul, Inc. « E. J. Brach 
& Sons ¢ Leaf Gum ¢ Howard 
Johnson Co. ©¢ Henry Hilde 
Inc. © Thom. D. Richardson's 
Co. * Wilbur-Suchard Choco- 
late Co. ¢ Cracker Jack « 
Russell McPhail Corp. « Chase 
Candy Co. © Many others 





easy way to remove 
those tough 
caramel deposits 


| iy treememngy confec- 
tioners are getting fast 
results cleaning mixing and 
cooking kettles with this 
easy 2-step Oakite treat- 
ment. First, a thorough re- 
moval of residues with an 
alkaline-type Oakite clean- a 
er. Then, a brightening of 
equipment with Oakite Compound No. 84-M—the 
mildly acidic stain remover. 





For full, free details of this low-cost, time-saving 
procedure for removing tough carbonized caramel 
deposits and stains, ask for Special Report No. 7202. 
No obligation, of course. 


OAKITE PRODUCTS, INC., 36C Thames St.. NEW YORK 6,N.Y. 
Technical Service Representatives in Principal Cities of U. S. & Canada 


MATERIALS 
METHODS 
SERVICE 





Specialized Industrial Cleaning 
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both models, one of which wraps 325 to 425 pieces per 
minute, and the other that wraps 160 pieces per minute. 
Code P11F48. 


Transparent Counter Dispenser Pails 


Imprinted with advertising copy to order, transpar- 
ent counter dispenser pails are said ‘to increase sales. 
Novel in packaging, these are considered fine for intro- 
ducing new confectionery and nut products. As “penny 
catchers”, they can really boost sales, too, the manu- 


facturer contends. Code P11G48. 
Ribbons 


Novelty, patriotic, satin, and messaline ribbons, ready- 
made bows, rosettes, and other ribbon effects are in- 
cluded in the large stock of this firm’s fancy packaging 
effects. All colors and color-combinations may be ob- 
tained from the company. Code P11Q48. 


TRANSPARENT ~~ 





Send 
for 
samples. 
Plan a new line of packages for 
1949. Write for suggestions. 


WEINMAN BROTHERS, INC. 


325 N. Wells St. Chicago 10 





etter 








Manufacturers 


Are you looking for an experienced 
salesman? We can put you in touch 
with experienced candy salesmen and 
candy brokers covering practically 
every territory in the United States. 


WESTERN CONFECTIONERY 


SALESMEN’S ASSOCIATION 
36 E. Highland Ave. Villa Park, Ill. 








Circle Code Numbers and Mail Coupon for Literature 

on Any Item Discussed in This Section to The 

Manufacturing Confectioner, 400 W. Madison St., 
Chicago 6, Ill. 











PI1A48 P11B48 P1iC48 P11D48 
PIIE48 «= PIIF48) «= PLIG48-—s PLTH48 
PItl48 P11J48 PIIK48 PIIL48 
PIIQ48 = P1148 

Name 

Firm 

Address 

City Zone a ae 
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e@ F. J. Stokes Machine Company: A brochure 
describing the company’s water stills and automatic 
controls is now being distributed. A copy may be 
obtained by writing to the firm at 5988 Tabor Road, 
Philadelphia 20, Pa. and asking for Catalog No. 
41-S. 


@ Packaging Machinery Manufacturers Institute: 
New officers, elected at the institute's recent con- 
vention in New York, are: H. Kirke Becker, presi- 
dent, of Peters Machinery Company; John P. 
Corley, vice-president, of Miller Wrapping & Seal- 
ing Machine Co.; and Edward G. Kuhn, of Consoli- 
dated Packing Machinery Corp. New directors are: 
William B. Bronander, Jr., Scandia Manufacturing 
Co.; W. E. Coughlin, Pneumatic Scale Corpora- 
tion Ltd.; George A. Mohlman, Package Machinery 
Company; and Louis R. Muskat, Triangle Package 
Machinery Co. 


@ Quartermaster Food and Container Institute for 
the Armed Forces: Four new appointments are an- 
nounced by the Institute: Dr. Harry Spector, to the 
research staff; Dr. George H. Berryman, to head of 
the nutrition branch; Albert S. Henick, to the chem- 
ical branch; and Jack Mayer, to the animal products 
branch. 


@ Monsanto Chemical Company: Fred G. Grone- 
meyer is appointed to the newly-created post of 
chief engineer in the company’s Organic Chemicals 
division. He has been with the firm for 19 years 
and has been director of general engineering for 
the past vear and a half. 


STATEMENT OF OWNERSHIP, MANAGEMENT 
CIRCULATION, ETC. 


Required by the Act of Congress of March 3, 1933, of The Manufactur- 
ing Confectioner, published monthly at Pontiac, Illinois, for 
October 1, 1948. 

State of Illinois, County of Cook, ss. 

Pefore me, a notary public in and for the State and County afore- 
‘aid, personally appeered Mrs. Earl R. Allured, who, having heen duly 
sworn according to law, deposes and says that she is the Publisher 
of The Manw‘actyring Confectioner, and that the following is, to the 
best of her knowledge and belief, a true statement of the ownership, 
mavavement (and if « daily paver, the circulation), ete.. of the afore- 
said publication for the date shown in the above caption, required by 
the Act of August 24, 1912, as amended by the Act of March 3, 1933, 
embodied in sect‘on 5°7, Pestal Laws and Regulations, printed on the 
reverse of this form, to wit: 

1. That the names and addresses of the publisher, editor, managing 
editor, and business managers are: 

Publisher—-Mrs. Earl R. Allured, 400 W. Madison St., Chicago 6, 
Illinois. 

Editor—Clyde C. Hall, 400 W. Madison St., Chicago. Illinois. 

Business Menager—Mrs. Earl R. Allured, 400 W. Madison St., 
Chicago, Illinois. 

2. That the owner is: (If owned by a corporation, its name and 
address must be stated and also immediately thereunder the names 
and addresses of stockholders owning or holding one per cent or more 
of total amount of stock. If not owned by a corporation, the names 
and addresses of the individual owners must be given. If owned by a 
firm, comparv, or other unincorporated concern, its name and ad- 
dress, as well as those of each individual member, must be given.) 
The Manufacturing Confectioner Publ. Co., Mrs. Earl R. Allured, 
James W. Allured, Stanley E. Allured, Allen R. Allured, 400 W. 
Madison St., Chicago 6, Illinois. 

2. That the known bondholders, mortgages, and -other security 
holders owning or holding 1 per cent or more of total amount of 
honds, mortgages, or other securities are: (if there are none, so state.) 
None. 


4. That the two paragraphs next above, giving the names of the 
owners, stockholders, and security holders, if any, contain not only 
the list of stockholders and security holders as they appear upon the 
books of the company but also, in cases where the stockholder or se- 
curity holder appears upon the books of the company as trustee or 
in any other fiduciary relation, the name of the person or corpora- 
tion for whem such trustee is acting, is given: also that the said 
two paragraphs contain statements embracing affiant’s full knowledge 
and belief as to the circumstances and conditions under which stock- 
holders and security holders who do rot appear upon the books of the 
company as trustees, hold stock and securities in a capacity other 
than that of a bona fide Owner; and this affiant has no reason to be- 
lieve that any ether persons, association, or corporation has any inter- 
est direct cr in?'rect in the said stock, bonds, or other securities than 
as so stated by him. 


MRS. EARL R. ALLURED, Publisher. 
Sworn to and subscribed before me this 20th day of September, 194% 


(Seal) B. E. WALKER, Notary Public 
(My commission expires March 3, 1950) 


THE MANUFACTURING CONFECTIONFR 





sli- 


ng 


ra- 


ge 


for 
an- 
the 
| of 
‘m- 
cts 


ne- 


- In Chocolate Bars 


cals , | =  * ree . : 
‘ars = a = 4 i re 
for ' ‘ ) ae es | 


\ Bele 
fais 
~~. 


_ i¢ 2 i > — Ta Baking 4 t 


actur- 


: é - ‘ 
lisher $ : —— a. j eg a 
a ie E- \ se ee de A : 
rship, “ _— 4 a . ‘ BEE P 
afore- , .- ely A mm © ; g 

oe ale, te é,963 3 
ed by . ve - “ 
1933, 


m the 


ne AND IN DOZENS OF OTHER FIELDS... 
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ve Riegel papers regularly? 








more 
names 
l by a 
ad ad 
ured, 
00 W In dozens of different fields, you will find that most of the sales 
Ye leaders 
state) are regular Riegel customers. They buy from us simply ad 
because th i 

of. the ey know we can make packaging papers that combine ™}, 
on the ; 
= & techn i 
“ore ical excellence with economy and production efficiency. 
peers Their in Ri i i 
sa confidence in Riegel is an important reason why your com- 
| gtock- 
= pany — whether large or small —should see if we can also help you x} CS 
| to be- ry 
y_inter- Riegel Paper Corporation, 342 Madison Avenue, New York 17, N.Y 
per. Ww 
— e produce over 600 different packaging, printing, converting, indus- 
ublic tr 

ial papers. If we don’t have what you want, we can probably make it. 
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Selected Candy Items Analyzed 


Assorted Chocolates 


ANALYSIS: Manufactured in Italy. 
purchased for $2.50 the pound box 
in a Chicago department store. Box 
is one-layer type, extension bottom. 
Buff color, embossed in gold. Ap- 
pearance of box on opening is good: 
46 assorted colored foil-wrapped 
pieces. Assortment is too small. 
Chocolate paste layers, chocolate 
paste, orange-almond paste, almond 
paste and almonds, chocolate filbert 
paste, solid chocolate, nut brittle. 
solid chocolate and nuts, solid choc- 
olate and roasted almonds, and 
chocolate and filberts are good. Can 
not identify flavor of creams. Choco- 
late-coflee paste is fair. 

REMARKS: Candy is very highly 
priced at $2.50 a pound. Assortment 
contains too many chocolate paste 


pieces. Code 11G48. 


Assorted Cream Roll Cuts 


ANALYSIS: Container is transparent 
plastic, round, chipboard carton with 
name in gold. Colors and flavors are 
good. Texture is slightly dry, and 
appearance of package is bad. 

REMARKS: Pieces stuck to the cover 
and ruined the appearance of box. 
Suggest a cellulose layer on top to 
prevent pieces from sticking to in- 


side cover. Code 11H48. 


Peppermint Sugar Squares 

ANALYSIS: Wrapped in a_ paper 
band printed in blue and white; in- 
side wrap of paper-backed foil. Size 
is small, appearance of package is 
fair. Made in Argentina for an 
American company. Color and tex- 
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ture of mints are good, flavor is poor. 

Cost 6 cents, weighs 59/100 ounce, 

purchased in a Boston drugstore. 
REMARKS: A well-made sugar mint, 


but a very cheap mint flavor. Code 
11M48. 





Hard Candy Peanut Bar 


ANALYSIS: Weighs 11% ounces, cost 
6 cents in a Boston railroad station. 
Appearance of the two-piece bar is 
good. Size, color, and roast of pea- 
nuts are good. Texture is poor, and 
peanuts have an old taste. Wrapped 
in M.S.T. cellulose printed in yellow 
and red. 

REMARKS: Candy should be cooked 
higher as bar is chewy. A bar of 
this type should be brittle to be 
good eating. Suggest peanuts be 
checked; as they have an old taste. 
Code 11N48. 


Chocolate Coated Cordial 
Coffee Drops 


ANALYSIS: Purchased for $1 the 
pound package in a Chicago depart- 
ment store. Package appearance is 
fair: full telescope type box, buff 
colored, printed in red and gold. 
Pieces are chocolate panned with 
fair finish. Panning, dark chocolate, 
and cordial center are good: flavors, 
fair. 

REMARKS: Suggest again as much 
flavor be used as pieces lacked a good 


strong flavor. Code 11C48. 
Coconut Ball 


ANALYSIS: Appearance and size of 
piece are good. Wrapper is wax 
paper printed in red. Bon bon 


cream coating is slightly dry. Center 
is good in color, tough in texture. 
and fair in taste. Cost 6 cents in a 
Louisville, Ky. drug store. Weight: 
114 ounces. 

REMARKS: Center is too dry and 
lacks a coconut taste. Not a good 


5 
eating coconut piece. Code 11D48. 


Panned Chocolate Mints 


ANALYSIS: One pound, 95 cents. 
purchased in a Chicago drug store. 
Appearance and size of package are 
good. Container is hexagon shaped 
board tube printed in green and 
silver and has cellulose window. Bit- 
tersweet coating is fair. Color, gloss. 
and panning are good. Color, tex- 
ture, and flavor of center are fair. 

REMARKS: Very attractive and dif- 
ferent container. Quality of coating 
and center is not up to standard of 
this priced candy. Suggest a better 
grade of coating, improved center. 
and a better grade of peppermint 
oil. Code 3C48. 


Chocolate Covered Cherries 


ANALYSIS: One-half pound, 75 
cents, purchased in a Chicago de- 
partment store. Appearance of pack- 
age is good. Box is one-layer type of 
white paper printed in blue. [Imprint 
of cluster of cherries in red, green. 
and pink. Neat and attractive box. 
Cellulose wrapper. Appearance on 
opening is good. 

Dark coating has good color. 
Gloss, strings, and taste are fair. 
Cream center is grainy; no flavor. 
Cherry center is good. 

REMARKS: Suggest centers and 
flavor be checked up. Coating is not 
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New Savage Stainless Steel Top 
CHOCOLATE DIPPING TABLE 





Sturdily constructed, with easy-to-clean stainless steel top, white 
enamel pipe legs; furnished with 10-quart electric chocolate 
warmer equipped with three-heat switch and dipping marbles; 
with or without top shelf. Made in sizes for two, four, or six 


operators. 


Prompt Delivery 


Since 1855 





SAVAGE BROS. CO. 


Over 91 Years Manufacturing Quality Food Equipment 
2638 GLADYS AVE. CHICAGO 12, ILL. 
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MILK 


RODUCTS 


MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 





CAPITOL 


BRAND 


Malted Milk—Condensed Milk 
FOR A DEPENDABLE SOURCE OF SUPPLY 


NAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 
1041-B Raymond Ave. St. Paul 8, Minn. 








up to standard of this priced candy. 
Not a good eating cherry and cream. 


Code 4E48. 





Chocolate Covered Marshmallow 
Bar 


ANALYSIS: Weighs 11% ounces; 
costs 6 cents; purchased in a Boston 
railroad station. Appearance and 
size of bar are good. Paper-backed 
foil wrapper printed in red. Dark 
coating and taste of center are fair. 
Color of center is good; texture is 
slightly tough. 

REMARKS: Center of marshmallow 
lacks a good flavor. Formula should 
be checked; as marshmallow is not 
good eating when tough. Code 11/48. 





Assorted Chocolates 


ANALYSIS: Purchased in a San 
Francisco department store for $1.35 
the pound. Appearance on opening 
and of the exterior package are good. 
Box is one-layer type, red foil top, 
name embossed in gold, embossed 
gold and buff colored band near end, 
cellulose wrapper. White glossure 
caps are used for the 19 light-coated 
and 18 dark-coated pieces. Strings 
of light-coated pieces are fair; dark- 
coated pieces, good. All colors, gloss, 


and tastes are good. Light-coated 
centers: crunch, chocolate caramel, 
molasses chew, chocolate mint 
paste, nut chew, chocolate nut fudge, 
nut-coated vanilla cream, and cherry 
cream are good; can not identify 
flavor of walnut cream and dark 
cream; peanut cluster has old taste 
in nuts. Dark-coated centers: cherry 
cream, vanilla marshmallow, coco- 
nut paste, vanilla caramel, nut chew, 
molasses chew, chocolate cream, 
vanilla nut cream, and vanilla cream 
are good; mint cream is fair; can 
not identify flavor in dark cream- 


nuts and dark cream. Assortment 
is too small. 
REMARKS: We _ have examined 


candy as good as this at 80 to 90 
cents the pound. This box is over- 
priced at $1.35 the pound. 
the assortment be improved by add- 
ing: hard candy pieces, a good jelly, 
nut clusters other than peanuts, nou- 
gats, and a marshmallow or two. 
Assortment contains too many cream 
centers. Code 7748. 


Suggest 





Small Grained Cream Bananas 


ANALYSIS: Purchased in a New 
York City drug store for 10 cents 
the 234 ozs. Container is a printed 
cellulose bag with a printed paper 











To Bring Out The Best In Your Candies 
Use Fondant Process Chocolate 


ERCKEN( 


QUALITY 
of eles) © yas 


COATINGS 





Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 
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clip on the top. Appearance of the 
package is fair, color and texture are 
good, and the flavor is entirely too 
strong. 

REMARKS: Piece is well made, but 
the flavor is so strong that it is 
difficult to eat more than one piece. 


Code 10P48. 


Assorted Chocolates 


ANALYSIS: Box is two-layer type, 
full telescope, dark cream _ glazed 
paper, top printed in red. Appear- 
ance of package is fair; box on open- 
ing makes good appearance. Pur- 
chased in a retail store in Nashville, 
Tenn., $1.00 the pound. All coat- 
ings are dark: color and taste, good; 
gloss and strings, fair. There are 
30 pieces, one half-dipped pecan 
chew and one roll in chopped nuts. 
Centers: half-dipped pecan chew, 
vanilla drop, nut chew, orange jelly, 
date-almond, fruit-nut nougat, vanilla 
caramel, caramel-cream, coconut 
cream, coconut paste, vanilla nut 
caramel, peanut butter blossom, 
cherry cream, cream-brazil, nut taffy, 
and chocolate cream are good; 
vanilla cream, bitter almond cream, 
peppermint cream are fair; butter- 
cream is fair with a rancid, strong 
flavor; can not identify flavor of 


nut cream and dark cream; and 
nut coated vanilla cream is hard and 
dry. Assortment is fair; too many 
creams. 


REMARKS: Buttercreams need 
checking up as they are very rancid. 
Flavors in some of the centers need 
checking up. Suggest box be wrap- 
ped in cellulose; as there are a 
number of finger marks and dust 
marks on the top of the box. Code 
7U48. 


Assorted Chocolates 


ANALYSIS: Good-appearing, one- 
pound, two-layer type, full telescope 
box. Purchased in a New York City 
retail store for 98 cents. Appear- 
ance of package is good: dark blue, 
gold and white panel in center, blue 
paper wrapper, imprint of name, tied 
with blue and white twine. Upon 
opening, box appearance is fair. 
There are 60 dark-coated pieces and 


8 special pieces. Dark coatings are AND BAKERS 
good in color and taste, fair in gloss STOVE 


and strings. Centers: hard candy : . 
jelly blossom, hard candy nut paste List Price $69.00 
blossom, hard candy grape jelly WRITE FOR 
blossom, date, brazils, filbert clusters, INFORMATION 
cashew clusters, chip, mint jelly, DOMESTIC STOVE WORKS, INC 


chocolate paste, cordial raisin, pine- 











We offer a complete 
line of True Fruit, Imi- 
tation Fruit, Imitation 
Nut, Specialties and 
Vanilla Extracts. 








THE FACTOR OF 
REPEAT SALES 


Attractive candies—outwardly, possess the power to create 
sales—But, repeat sales depend upon the right flavors being 
used by the Candy Maker to create taste satisfaction. 


When you use FRIES FLAVORS—you are sure of maximum 
flavoring efficiency—the proper balance of flavoring strength 
and flavor reproduction. 


ROSS & ROWE, INC. 


SOLE DISTRIBUTORS 


50 BROADWAY WRIGLEY BLDG. 
NEW YORK 4, N. Y. CHICAGO 11, ILL. 
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| apple, coconut paste, vanilla cara- cheap quality. Box is dirty and 
by , Gif mel, molasses coconut paste, cordial _finger-marked. Very highly-priced 

ere sqa itt cherry, caramallow, almonds, half- at $1.19 the pound for this quality 
dipped acorn, filbert-chocolate paste, of candy. Code 7W48. 


Su re to Please and jordan almonds are good; solid ———— 


hard candy is too hard and lacks Summer Assortment 
This Christmas send rs wis "a maple a ANALYSIS: Sells for $4.80 per dozen 
‘ | cheap flavor; can not identify flavor : 1} cia ie 
four can friends THE = “ood — one-pound boxes wholesale. Sent in 
your Ca dy ds in clear jelly. Assortment is good. for analysis as No. 4559. Appear- 


MANUFACTURING Con- REMARKS: Best box of chocolates ance of package is good: one-laver 
we have examined at this price: Box PB ty tat f a 

FECTIONER—the help- cei iio, ioe See iim type, biue imprint o name in cen- 

an snail one wall st P Daas ter of white imprint of men and 

C 3 748. NS EE CUPRES over. women in summer sport scenes (in 

be scewwusials need . color). Box appearance is good on 

a tmecvenonrth Seca iaaiiali opening, bottom and top have cellu- 

=enee oe lose wrapper. All of the following 


ANALYSIS: -pound, one-layer . 
ANALYSIS: Qne-pound, one-layer — accortment is good: gum squares, 


type, extension top and bottom; top, fryit nougats, fruit coconut oblongs, 
deep pink; glazed a ov embossed cellulose w rapped caramels, assorted 
in gold. Bought for $1.19 in a New bon bons, coconut coated vanilla 
York City department store. Appear- caramel and marshmallow, and coco- 
pit of box is fair; on opening, the nyt coated chocolate caramel. The 
box is very gaudy and cheap look- —.oconut coated fudge is too hard— 
ing; entirely too much foil used; ” 
























9 ; fair. 
foil is blue, pink and gold. All 23 ge — 
ful, authoritative maga- , — = light coated. Coating is summer seller for 80 to 85 entta. 
sine for key candy plant fair; all pieces are rolled in chopped Code 6H48. 
, y candy | . nuts. Centers: nut crunch is good; 
personnel. Two years $5. chocolate caramel is tough, lacks 
One year $3 | flavor; dark chocolate cream is hard, Cordial Cherries 
y ; dry and has poor flavor. Assortment ANALYSIS: Purchased for 25 cents 
The Manufacturing Confectioner is too small. in a Roseland, IIl., theatre. Three 
400 W. Madison $t.. Chicago 6, Ill REMARKS: Caramel and dark and one-quarier ounces. Appear- 
. = ere | cream centers need checking. Very ance of package is good; folding box, 
\ AW \ \ \ \ 
\\\ IY \X \ 
ff 
PA 
‘ ‘ 
i \ 
SET THE STANDARD FOR QUALITY 
NUTRL-JEL fs \ \ 









r more than a half a century Speas has led the 
ld in improving the quality of apple products. 
> rear after year able techniciags have worked in well- 
equipped laboratories to impfove every product that 
bears the Speas label. Thatjis why you can always 
depend on Speas for Quality! 


Powdered Pectin for 
making jams, jellies 


preserves 





CONFECTO-JEL 
A powdered Pectir 
product Zod ani kel @hane| 
better Jellied Candies 


Vlitibbtitenuyyyy 










YUL “lll, 





APPLE VINEGAR 


and other Apr 








Products 





neral Offices 
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Kansas City, M 
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printed in red, buff and green with 
an imprint of cherry cluster in red 
and green. Box contains five cher- 
ries. Dark coating, cherries, cordial 
and flavor are all good. 

REMARKS: Best cordial cherry ex- 
amined in some time. Neat and at- 
tractive theatre package. Code 6D48. 


Assorted Chocolates 


ANALYSIS: A one-pound, one-dol- 
lar assortment purchased in a Nash- 
ville, Tenn. retail candy store. Has 
fair appearance on opening; pack- 
age exterior is good. Box is two- 
layer type, slip cover; white paper 
top, embossed in gold; cellulose 
wrapper. The 18 dark coatings are 
good in color, fair in strings and 
taste, have no gloss as they are all 
bloomed. The 20 light coatings are 
good in color and gloss, fair in 
strings and taste. Dark-coated cen- 
ters: mint jelly-cream, almonds, and 
vanilla cream are good; cherry- 
cream has poor cream; vanilla cara- 
mel is partly grained; and orange 
cream has good flavor, poor cream. 
Light-coated pieces: Good  cara- 
mallow, date, caramel-almond. nut 
taffy, solid chocolate in fancy 
shapes; fair coconut cream and 
chocolate cream. Four foiled pieces: 
brazil nut and mint paste are good, 











vanilla caramel is too hard, bon 
bons are crystallized. Assortment is 
too small. 

REMARKS: Cream centers need 
checking; not up to standard. Sug- 
gest a larger assortment. Dark- 
coating needs checking; as all pieces 


re partly bloomed. Code 7Y48. 


Dark Chocolate Bar 


ANALYSIS: Wrapped with a paper 
band printed in orange and black; 
inside white paper wrap. Color, tex- 
ture, appearance, and size of bar are 
good; taste is fair. Weighs about 
134 ozs., sold for 8 cents in a Mon- 
treal, Canada, department store. 

REMARKS: Chocolate has an old 
flavor, which spoils the eating quality 
of the bar. Code 10N48. 





Cherry Coatings 


ANALYSIS: Sent in for analysis as 
No. 4575. Good color, texture, and 
flavor. 


REMARKS: We melted this sample 
and dipped a few pieces. The Clinic 
found this coating to be one of the 
best analyzed in a number of years. 
Coating is very smooth and does not 
have the “greasy” feeling most such 
coatings have. Very well made, and 





it has a very good cherry flavor. 
Code 11048. 


Chocolate Coated Cracker Bar 


ANALYSIS: Weighs approximately 
11% ozs., sold for 8 cents in a Mon- 
treal, Canada, department store. Ap- 
pearance and size of bar are good. 
Coating is poor and center (cracker) 
has an off taste. 

REMARKS: Not a good eating bar. 
Very cheap coating, and cracker 
needs checking as it is not good eat- 
ing. Code 10M48. 


Chocolate Fudge Bar 


ANALYSIS: Appearance of bar, size, 
color, texture, and taste are good. 
Wrapper is cellulose printed in gold 
and red. Sold for 6 cents in a Cin- 
cinnati, O. railroad depot. Weight: 
134 ounces. 

REMARKS: One of the best fudge 
bars we have examined this year. 


Code 11B48. 


Caramel Roll 


ANALYSIS: Purchased for 6 cents in 
a Boston railroad depot. Weighs 114 
ounces. Seven pieces of caramel are 
wrapped in paper-backed foil, printed 
in red and white. Appearance and 
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Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 


The Snow Flake Cream Beater is a MUST 


The Beaters running between diagonal baffle plates assimilate all ingredients, aerating and whiten- 


Years of experience have proved and verified our claim that the Snow Flake Cream Beater is engi- 
neered to handle fondant with corn syrup better and faster, with the desired result at its maximum. 


Make your next installation a Peerless Syrup Cooler and Snow Flake Cream Beater. 


JOHN WERNER & SONS, INC. 


WHEN- 


your formula in- 


cludes corn syrup— 


For smooth, white 
fondant that is 


uniformly tender— 


Rochester 13, N. Y. 
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SOLVAY 


POTASSIUM 
CARBONATE 


makes the finest 





DUTCH PROCESS 


COCOA AND 
CHOCOLATE 









In the manufacture of Dutch Process Cocoa and Choco- 


late, SOLVAY Potassium Carbonate does a superior job of 


neutralization. Leading producers of Dutch Process Cocoa and 


Chocolate can tell you...to assure uniform, quality flavor every 
time—specify SOLVAY Potassium Carbonate. 





SOLVAY SALES DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 

40 Rector Street New York 6, N. Y. 

BRANCH SALES OFFICES: 


Boston ¢ Charlotte * Chicago * Cincinnati ¢ Cleveland 
Detroit * Houston * New Orleans * New York 
Philadelphia * Pittsburgh © St. Louis © Syracuse 











Subscribe to 


THE MANUFACTURING CONFECTIONER 
Only $3.00 per year—$5.00 for 2 years. 





@ Feature Articles 
@ Candy Clinic 
@ Candy Packaging 


@ Candy Equipment Preview 
@ Technical Literature Digest 
@ Manufacturing Retailer 


@ Book Reviews 
And many other features 








400 W. Madison — CHICAGO 6 
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size of bar are good. Color and 
texture are good, taste is fair. 
REMARKS: Piece lacks a _ good 
flavor. Suggest more chocolate be 
used to improve flavor. Code 11/48. 


Assorted Chocolates 


ANALYsIS: Appearance of package 
and box upon opening are good. 
The box is two-layer type, slip cover, 
brown velour top, name in dark 
brown; tied with brown ribbon, bow 
in center; brown seal embossed in 
gold; cellulose wrapper. Box con- 
tains 47 dark-coated, 2 gold-foiled, 
and 2 jordan almond pieces. Pack- 
age was purchased in a New York 





The Candy Clinic is your testing 
laboratory. Send in samples of your 
candy. They will be given a thorough 
analysis by an expert. A coded report 
will appear in this department. Ad- 
dress: THe MANUFACTURING CON. 
FECTIONER, 400 W. Madison St., 
Chicago 6, Til. 











City department store for $1.25. The 
dark coatings are good in color, 
gloss, strings, and taste. Dark- 
coated centers: kernel paste, brazils, 
chocolate caramel, pineapple cream, 
caramallow, cherry cream, almonds, 
nougat, date, filbert, solid choco- 
late tablets, and peppermint cream 
are good; vanilla cream and choco- 
late cream are fair; caramel-jelly 
has good caramel, tough jelly with 
poor flavor; vanilla marshmallow is 
tough, fair; pink jelly and _jelly- 
marshmallow have tough jelly flavor 
unidentifiable; white cream and 
brown cream, can not identify flavor; 
and raspberry cream and lemon 
cream, poor flavor. Foiled pieces: 
panned kernel paste is good, can 
not identify pink cream flavor. As- 
sortment is good. 

REMARKS: Cream centers are 
poorly made; suggest that they be 
checked. A better grade of flavors 
could be used; they have a cheap, 
imitation taste. Neat and attractive 
box, well-packed; workmanship is 


good. Code 7X48. 





Chocolate Nut Bar 


ANALYSIS: Weighs about 134 ozs.; 
purchased for 8 cents in a Montreal, 
Canada, department store. Bar color, 
texture, taste, appearance, and size 
are good. Wrapper is white paper 
band printed in gold and black; in- 
side wrap is foil. 

REMARKS: A good eating choco- 
late bar; one of the best we have 
examined this year. Code 10048. 
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@ Sperry Candy Co.: A new series of 225-line roto- 
gravure ads featuring “Chicken Dinner” candy bars 
in sports illustrations is being released for the com- 
pany’s Fall advertising campaign. The photograph- 
ic subjects in various sports are tied-in with the 
bar through the quick energy needed by athletes 
and the ability of the candy to supply it. 


@ Candymasters, Inc.: A new plant to supply the 
Southern states with “Walnut Hill’ and “Pecan 
Grove” bars will begin production in January at 
Ft. Worth, Tex. The plant will utilize over 10,000 
sq. ft. of floor space and will have the latest type of 
wrapping machines and other equipment. Robert 
D. Nicolin, son of company president Arthur G. 
Nicolin, will head the new factory. 


CHASE CANDY Company’s 
appointee. Jesse E. Green- 
well, who assumes charge of 
sales to wholesale grocery 
and chain accounts. His new 
duties entail traveling 
throughout the United States 
in conjunction with division 
sales managers and _terri- 
torial representatives of the 
firm. 


@ Peter Paul, Inc.: Sponsorship of the Charles F. 
McCarthy new program for 52 weeks is being con- 
ducted by the firm on Station WNBC in New York 
City. 

® Hollywood Candy Company: An intensive out- 
door advertising campaign to supplement radio pro- 
motion is being carried out by the firm. As a start 
to regular outdoor advertising on a national scale, 
75 cities were used as the focal points during last 
month’s project. 


©@ L. R. Stone Company: In order to meet a large 
demand for the company’s “Cugats Nugat” bar, the 
firm’s Los Angeles plant is now making the new 
product for West Coast consumption. 


® Central Pennsylvania Candy Salesmen’s Club, 
Inc.: The NCA Council on Candy fund was recently 
unanimously voted a $500 contribution. The money 
was given as “We feel that since candy business is 
the livelihood of all our members; that we should 
support this worthy cause, and that the support of 
Council on Candy’s effort to increase consumption 
Is vital to everyone in the candy business.” 


© Western Confectionery Salesmen’s Ass’n: Reser- 
vations are now being received for the 34th annual 
convention of the organization to be held at the 
Congress Hotel, Chicago, December 2-4. Business 
meetings will be held all three days. A stag party 
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When the Recipe 
Calls for “Pecans” 


Use 


FUNSTEN 
PECANS 


... and moke it better. One trial will prove to 
you that FUNSTEN PECANS are best for 
baking. The quality is uniform—consistently 
fine. These firm, fresh, flavorful pecans 
bring out the fullest possibilities of your 
pecan recipes. And FUNSTEN PECANS are 
so convenient and economical to use. 
17 GRADED SIZES 
FUNSTEN PECANS come in seventeen graded 
sizes of halves and pieces—a correct size 
for every baking requirement. Always uni- 
form quality—firm, fresh flavorful. Low 
moisture content, less sifftings, shrivels and 
waste means more usable stock per pound 
. sizable savings in cost, reduced sorting 
and inspection costs. Try them. 


ad 4 te 2 ed a 


8 good ways to add variety and 
sales appeal to pecan pie baking. 
Write for your copy. 


Order through your regular 
jobber or write us for name 
of nearest representative. 


R.E.Funsten Co. 


1515 DELMAR BLVD. 


ST. LOUIS, MO. 
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| for jobbers and manufacturers on December 3 and 
a banquet and ladies’ program on the closing night, 
are also scheduled. 


@ The Cracker Jack Company: An article in last 
month’s “Cosmopolitan” magazine describes the 
growth and creation of the company and its world- 
famous confection. Established 75 years ago, by 
two brothers on Chicago’s near South Side, the 
firm has grown into a large modern plant employing 
800 people who make millions of boxes of the con- 
fection annually. 


WALTER R. GUILD is elected 
vice-president of the Ameri- 
can Trade Association Execu- 
tives. The association is com- 
posed of over 1,000 profes- 
sional management experts 
of industrial and trade groups 
throughout the United States. 
He is head of Guild Asso- 
ciates, which manages six 
manufacturers’ organizations, 
including the New England 
Manufacturing Confectioners 
Association. 





| | @ Curtiss Candy Company: A dividend of $1.12% 
° . | per share on preferred stock, payable Oct. 15, 1948, 

2 ee And You Will Find \] | is declared by the board of directors. 
‘ P @ Paul Redel: Former president of the old Redel 
There id 6. Comparison Candy and Campfire Marshmallow companies, Mr. 


| Redel died recently in New York City, where he 
oy was organizing a new confectionery business. 

YES, there is no comparison between the INSTANT 7 

JOU ANT MACHINE and y . : ‘ ; ; 

a ee ee ae censteat tian. es ® Carr-Consolidated Biscuit Co.: Charles A. Von 


Stein is named treasurer of the company, by J. B. 


@ No other machine eliminates pre-cooling -of hot | Carr, president. 

syrup, so that from cooking to finished fondant the 

process is INSTANT AND CONTINUOUS. | @ O. Y. Karl Fazer A. B. Company: Sven Fazer, 
president, and Leif Gullichsen, a director, are visit- 

@ No other machine is so simply operated, controlled ing America to study this country’s tastes and 

and cleaned. (Labor savings alone pay for this manufacturing methods in the confectionery trade. 


machine. ) 


They plan to introduce their line of quality confec- 
tionery under the name of “Finlandia Luxury Con- 


@ No other machine uses such a small amount of 
valuable floor space. 


@ No other machine produces the volume production 
for its size and cost. 


@ No other machine has the streamlined sanitary 
perfection of the INSTANT AND CONTINUOUS 
FONDANT MACHINE. (Accepted by the New York 
Board of Health.) 





ia COATINGS 
! We invite your comparison. Send for complete infor- LIQUORS 
mation. You’ll agree there is no comparison with the 
INSTANT AND CONTINUOUS FONDANT MACHINE. COCOAS 





NESTLE’S 
PETER’S 
RUNKEL’S 


| ConrecrionMachine Sates Co. | soar, comtiss a co. 


1 
30 N. La Salle St., Chicago 2, Ill., Tel. ANdover 2-3204 | 60 Hudson St |. New York 13, N.Y. 
-= aie teenie Branches In principal cities 
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ial fectionery” through their agents, Gregg Interna- | Via ce ox 
‘oht tional, Inc., New York City. The Fazer company | a i, is 
iit has four large factories in Finland, and does its ; : 
own packaging and printing. Although new to the P OUT 
last American market, the European firm has won “prix- ENIC Kk 
the dhonneur” in many international confectionery 
aaa. exhibits and fairs. : && FRONT 
, by NEW 10 CENT | : . : 
the ry RF F Ltd. || with PENFORD 
ying Strings comes 12 to a | OR Inc. 
con- twin display box. The | ae “ : CORN SYRUP 
} 


item is billed as a 
handy. convenient, 
compact, attractive | 


# 


420 Lexington Avenue, because: 


ras _ New York 17, N. Yi y 


9 f 


@ Continued research guar- 
product. 


package by Dryden & 
Palmer, Inc., Long 
Island City, N. Y. 











@ Uniform quality is 
assured due to high pro- 


@ Arthur Sweet: Co-founder of the Sweet Candy duction standards. 


Company in Salt Lake City and president and 
manager of the firm until his retirement several 
years ago, Mr. Sweet recently died in Los Angeles 
at the age of 71. The company was founded in 1900 | 
by Mr. Sweet and his brother, and it has grown | 
rapidly with an ever-expanding line of box and | 
cellophane-packaged goods. 





antees you a finer, purer, 


@ Albert C. Beich: Son of the founder of the Paul | 
F. Beich Company, Mr. Beich recently died in his 
Illinois home. He was vice-president and director 
of the firm for many years. 


® Balanced Selling Awards: Six men were awarded 
a1 the certificate of proficiency in Balanced Selling 






































“72 upon completion of a course sponsored by the 
edel 
Mr. P 
h dy that 
pick the candy tha 
Von | 
8. cost less to 
ie eciemeametthimntimnimamaadl 

Lzer, 
* make better 
and 
ace. 
ifec- 
ial IT’S THE ONE WITH 

THE FINER, MORE NATURAL BUTTER FLAVOR 
NGS It's o fact that the cost of Cultured Extrin Available in Three Forms: Creme, paste 
RS AA in your finished products is less than 1/, or powder. e Natural Butter Flavor: No 
s that of butter and no more than ordinary rie ee ae oe Uniform- PASTE CREME ROYALE 

butt ‘tutes. : The last packet or cup of creme, or meas- 

oe substitutes Thousands of master bakers wre of pesto malntalas the seme Saver potency Sample on request 
er on confectioners throughout the world have as the first. e Stays Fresh Without Refrig- Specify type desired 
IS discovered this, as well as a host of other eration. e Economical: Cost less than V5 Cl CREME ROYALE 

advantages afforded in the use of Extrin AA. of 1c per Ib of your finished goods * Always [—] PASTE 

Some of these are: Guaranteed: All ways. POWDER C] POWDER 
'S EXTRIN FOODS, INC., 70 Barclay St., N.Y. 7, N.Y. 
" EXTRIN FOODS OF CALIFORNIA, 5225 Wilshire Blvd., Los Angeles, Calif. | Extrin Foods, Inc., 70 Barclay St., N.Y. 7, N.Y. 


NER 
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NCWA, Washington, D. C. Distributive Education 
officials and Dick Macgurn of Shutter-Universal. 


They are: Malcomb Bondy, Joe Jablow, Abe Kur- 
lansky, Albert Plotnick, William Siegel, and Joe 
Zupnick. 





A GOLDEN JUBILEE box of candy is presented by Rose Kaye. 
general manager of the Barricini candy shops, to one of the 300 
Golden Anniversary couples honored during the celebration of 
New York City’s 50th anniversary. Each couple was given a box 
of the special candy during the city’s half-century observance. 


@ Henry Heide, Inc.: C. William Perkins has ac- 
cepted the position of technical superintendent for 
Heide, it is announced. This is in line with the 
firm’s “definite expansion in production facilities.” 
Mr. Perkins resigned a similar position with Loft 
Candy Corp. He is a graduate of Massachusetts 





5 aes 


Institute of Technology and was formerly associ- 
ated with the Sweets Company of America and with 
General Confections, Inc. 


@ Chase Candy Company: One of the largest candy 
signs in the country is now being seen by an esti 
mated half million people daily in St. Louis. The 
sign, lit by neon tubing, is advantageously placed 
atop the McKinley Hotel building in the downtown 
district at a convergence of several highways ove 
which pass approximately 85,000 vehicles each day 


@ Brownie Chocolate Products Co.: Lewis Sher- 
man, formerly production manager of Lord’s of 
Boston, is appointed general manager of the Ca- 
nadian company. He was given a surprise farewell 
dinner and a gift of a traveling bag by his former 
employes before his departure from the Boston 
company. 


@ Sattler’s Department Store: A Food Fair by the 
store, said to be the largest independently owned 
market in the country, ran for 10 days at its Buffalo 
site. Many national manufacturers showed their 
wares at the exhibit. 


@ Southeastern Candy Company: W. R. Thomp- 
son is named secretary and general manager of the 
recently incorporated company. 


@ William J. Mandell: Mr. Mandell is appointed 
candy manufacturers’ representative and sales agent 
for the greater New York area for Choice Foods, 
Inc. and Copeland Candies. 


®@ Schrafft’s Sales Corp.: This subsidiary of the 
Frank G. Shattuck Co. and distributors for W. F. 
Schrafft & Sons Corp. is now located in new and 
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® VAC-MILK 
® VAC-CREAM 


Can help YOU— 


make richer, more 
full-flavored CARAMELS— 


/ EASIER 
/ QUICKER 
/ CHEAPER 


Ask For PRICES and FORMULAS TODAY! 





PROM STERLING, AL 
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larger quarters at 405 Hudson St., New York City. 
A full block is covered in the new location with 
double the previous storage space. 


@ William C. Keish: An executive of Henry Heide, 
Inc. for the past 15 years, Mr. Keish died recently 
in a Brooklyn hospital. Well-known in the candy 
field, he was associated for many years with E. 
Greenfield & Sons before its absorption by the 
Heide company. 


@ Loft Candy Shops: Two more links in the candy 
chain are added with the opening of shops in the 
Bronx and Jersey City. 


@ Hobart J. Thurber Co.: Addition of Carl F. 
Simpson to the company’s midwest sales and serv- 
ice Organization is announced. He has been asso- 
ciated with White-Stokes Co. for the past 17 years. 


@ Universal Match Corporation: Sam Raphael 
heads the new office opened in Tulsa to expand 
service in that trading area. He has been with the 
corporation for many years and formerly was dis- 
trict manager of the Memphis office. 


@ Delicia Chocolate and Candy Manufacturing 
Company, Inc.: An extensive drive for the com- 
pany’s distribution of its products in the New York 
area is marked with the appointment of Paul Sayres 
Company, Inc., food brokers, as exclusive repre- 
sentatives in the New York and New Jersey metro- 
politan area. 


@ Wagner Candy Co.: Harold L. Wagner, of Pa- 
ducah, Ky., is appointed state councilman for Ken- 
tucky by the National Candy Wholesalers’ Ass’n, 
Inc., announces NCWA President John F. Poet- 
ker, Jr. Head of one of the oldest candy whole- 
saling firms in the South, Mr. Wagner is a charter 
member of NCWA. He succeeds Sidney Grossman, 
of Linker Cigar Co., Louisville, who was recently 
elected a NCWA director. 


© L. Bamberger & Co.: Louis Gelfand is promoted 
from associate manager tu manager of the candy 
section for the firm. 


® Confectionery Favorites: American magazine's 
survey of its readers, whose average median income 
in $3,850, shows that 73.3 per cent of all adults have 
a favorite brand of box candy, 78.1 per cent have a 
favorite chocolate bar, and 78.2 ‘per cent have a 
favorite chewing gum. The magazine poll records 
a slightly higher percentage of women than men 
have brand preferences. 


® Louis J. Glickman: Acquisition of the former 
Fanny Farmer Candy Company factory on Clifton 
Place in Brooklyn by Mr. Glickman has recently 
been completed. The property is assessed at $178,- 
000 and contains 60,000 square feet plus a one- 
story garage directly opposite the plant. 


® Candy Salesmen’s Pay Data: The straight com- 
mission basis for paying candy salesmen was found 
to be the most popular method of remuneration by 
a survey conducted by the Research Committee of 
the National Candy Wholesalers Ass‘n., Inc. Among 
the 149 firms covered by the survey, the most popu- 


for November, 1948 





FOR YOUR 
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PEACOCK BRAND 
Certified 
FOOD COLORS 


For unfailing ‘‘eye appeal"’ . . . depend 
on Stange’s Peacock Brand Certified 
Food Colors . . . for 30 years the choice 
of leading producers who insist upon 
brilliance, uniformity, purity, conven- 
ience and accuracy in coloring their 
products. 


Stange, one of the few producers of a 
full line of colors including both Pri- 
mary and Secondary shades, offers you 
technical skill and laboratory facilities 
to help you solve your color problems. 
Write today for FREE COLOR TABLES 
and price lists. 


WM. J. STANGE COMPANY 
CHICAGO 12, ILL. Dept. MC 


Prange 


“SILENT PARTNERS IN FAMOUS FOODS” 
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Mts costing you 
JUONEY 
not to have this 
«Tree booklet 
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This brochure points the way to unexpected savings 
from an unsuspected source! It offers proof that 
you may be paying dearly for neglected insanitary 
washrooms ... presents evidence that a properly 
planned washroom service can save you more money 
..in more ways...than you may think possible... 
An “Ideal Washroom Maintenance Service” cites 
telling facts and figures—lets you discover for 
yourself how West can improve your employee 
relations, and also effect impressive savings in 
labor, time, and maintenance materials. And at 
unbelievably low cost, too! West has “serviced” 
industrial washrooms from coast-to-coast for over 
half a century! 


NO CHARGE! NO OBLIGATION! 


Write at once for this vitaily important brochure! Simply 
fill out and clip the coupon to your business letterhead! 


PLEASE CLIP TO YOUR BUSINESS LETTERHEAD 


WES Psiyiii7 


42-16 WEST ST., LONG ISLAND CITY 1, N.Y. 


| would like a copy of ‘‘An Ideal Washroom Maintenance Service’ 


NAME 





CO a a a 


| 
| 
| 
| 
| 
| 


ADDRESS 
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lar rate of commission was found to be 5 per cent; 
although the average was slightly higher at 6.5 per 
cent. Of the firms paying a straight salary, the 
amount averaged $55 to $59 weekly. It was found 
that salary scales differed little between various 
areas, urban and rural, except with the very large 
metropolitan sections. 


® Sierra Candy Company: Peak sales for outlets 
all along the West Coast were obtained in the spe- 
cial promotion of the company’s “Sierra Chocolate 
Candy Week,” officials of the firm announce. A 
comprehensive advertising campaign was credited 
with the general success of the project. 


@ CCNY Food Center: Wholesaling and retailing 
courses at the Food Industry Training Center, City 
College School of Business, New York, are now 
open for enrollment. The Supervisor of Admissions, 
City College Food Industry Training Center, 430 
West 50th St., New York 19, may be written for 
application to enroll in the highly individualized 
classes. 


@ National Automatic Merchandising Ass’n: 
Theme of the association’s 1948 convention will be 
“Increasing Efficiency for Profitable Operation” at 
the Palmer House in Chicago, December 12-15. In 
addition to a number of speeches and forums, a 
display of candy, gum, and nut vending machines 
and supplies for them will be on exhibition during 
the conclave. 


@ Farley Manufacturing Company: A new, one- 
story candy factory is under construction at Skokie, 
Ill. The building will have switch facilities, and 
will be constructed of pressed brick in such a way 
as to give optimum light, cleanliness, and ventila- 
tion. 


@ Hershey Chocolate Corporation: A net profit 
of $4,659,785 for the first six months of this year is 
reported. This equals $1.95 per common share and 
is after an inventory reserve of $1,500,000. This is 
comparable to a net of $4,782,803, or $2.02, plus 
an inventory reserve of $2,000,000 for the same 
period of last year. 


@ National Food Distributors’ Ass’n.: Officers for 
the coming year selected at the 21st annual con- 
vention are: R. V. Dancey, Detroit, reelected presi- 
dent; and E. J. Martin, ¢ hicago, reelected secretary- 
manager. Chicago was again chosen as the con- 
vention site for 1949. 


® Sugar Quota Hearings: A public hearing will be 
held November 15 at 9:30 a.m. in the Auditorium, 
South Building, Department of Agriculture, Wash- 
ington, by the department in connection with the 
determination of 1949 sugar consumption require- 
ments for continental United States and the estab- 
lishment of marketing quotas. Briefs from any in- 
terested party will be considered at the time, as 
provided for in the Sugar Act of 1948. Persons de- 
siring to submit briefs relating to any phase of the 
act must submit them, in quadruplicate, to the Di- 
rector, Sugar Branch, Production and Marketing 
Administration, U. S. Department of Agriculture, 
Washington 25, D. C. The briefs may be submitted 


in person or postmarked not later than November 
26 
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/ Shelled Almond Outlook | 


(Continued from page 30) 





to keep the barter compensation-type transaction at rel- 
atively low levels unless buying countries can offer 
commodities which the Italians and Spanish can use. 
The British Ministry of Food price is too low to attract 
much business at present; however, if it is raised 2 or 
3 cents a pound, a substantial quantity could be moved. 
Some hope has been expressed in Portugal, Italy, and 
Spain that this will be done. If the restrictions on 
imports of almonds into Bizonia (western Germany) 
were lifted, it would remove much of the selling pres- 
sure in Italy and probably would go a long way toward 
speeding recovery in some parts of Italy. The demand 
from Australia, India, Egypt, and South American 
countries for Italian nuts is expected to be about the 
same as in the season now closing. In view of the 
Spanish situation, Italy appears to be in the best posi- 
tion to effect exports to the United States in the new 
season. 

The question as to what will happen te Spanish 
almonds is still related to their price level. Spanish prices 
are higher than Italian prices; therefore, unless the 
Spanish Government makes some plans to facilitate 
exports, a very slow year seems likely. The methods 
employed during recent months to move some nuts 
abroad are likely to undergo some changes which may 
or may not improve the present unfavorable position 
of the Spanish exporter. The almonds in French Morocco 
are again expected to move to France. 

The forecast of commercial production of shelled al- 
monds in specified countries, with comparisons, and of 
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Order from your Swift Salesman or 
nearest Swift branch 


for November, 1948 


U. S. unshelled almond production is given in Table I. 
Imports of shelled and unshelled almonds by the U. S. 
are shown in Table I], which also is on page 30. 


§ Months Sales Up 5% | 


A= ST SALES ZOOMED up 39 per cent in comparison 
with July and 18 per cent over August of a year 
ago, figures released by the Bureau of Census reveal. 
Confidential reports to the Bureau by 317 candy and 
chocolate manufacturers throughout the country reveal 
$53,515,000 August sales to push the gain over the first 
eight months of 1947 compared with this year’s to 5 per 
cent. The biggest gain for August of this year compared 
to the like month of 1947 was reported at 66 per 
cent in the East South Central states of Kentucky, 
Tennessee, Alabama, and Mississippi. Largest gain of 
August over July, 1948, is the 171 per cent of Washing- 
tion and Oregon. Value of 104,921,000 pounds of candy 
produced in August’ was set at $37,365,000 by the 121 
manufacturers reporting. This is compared with 96,092.- 
000 pounds valued at $31,741,000 in August, 1947, re- 
ported by the same manufacturers. 

A gain is reported by the Bureau of Labor Statistics 
in average weekly wages of confectionery workers for 
July of 33 cents over June, 1948. The average July wages 
were $41.89, compared to $41.56 in June, and $38.76 
in May. Average hours worked in July were 38.8 for an 
average hourly earnings of $1.077. Weekly hours in 
June were 39.1 and average hourly earnings were $1.064. 
May showed 37.5 average weekly hours and $1.036 per 
hour. 











Fewer beats to the bar 
when you use 
Swift's Fluff-Dried Albumen 


Mixing time is cut "way down with Swift's Fluff-Dried 
Albumen in your candy mix. Gives you more body, too 
. better yield . . . and therefore bigger profits. 

Swift's Fluff-Dried Albumen is faster because the tiny 
particles need no soaking . . . dissolve in a twinkling with 
no clumps... whip up into fluffy-light peaks that give 


the smooth, creamy texture your Customers want. 


Only carefully selected, carefully graded spring-laid eggs are 


used in Swift's Fluff-Dried Albumen. They're specially 
processed to protect the fresh-egg quality, and packed 
in tin for easy handling. 
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When competitors tell you, “Our butter flavor is as good as Daco 
“93”, etc.”, they only say that Daco “93”, made from sweet cream 
butter, is the best. Daco “93” sets the standard for Butter Flavors. 


There is a real reason why Daco “93” is the leader. It is the only 
butter flavor in which all the active flavor is derived from creamery 
butter, sweet butter. Yet Daco “93” is very economical to use, a 
little goes a long way. Write today for a sample quantity. 


DACO FLAVORS ARE ALWAYS IN GOOD TASTE! 










AVIS & COMPANY 


CLEVELAND 13, OHIO 
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Technical Digest 


Using Nonfat Dry Milk Solids 


Pauline Paul, Arlene Brill, and 
Shirley Means, Circular Bulletin 212, 
24 pages, illustrated, 1948. 

This booklet, published by the 
Agricultural Experiment Station at 
Michigan State College, is primarily 
interested in showing housewives how 
to cook with nonfat dry milk solids 
in place of fluid skimmilk. The 
authors state that millions of pounds 
of fluid skimmilk are lost annually 
because of the lack of market for 
the product. As proven by the army 
during the last war, dry milk has 
a long storage life and is easy to 
keep on the shelf as flour, salt 
and sugar. The pamphlet points 
out the advantages of using the 
powder in recipes as easy storage. 
economical way of adding nutritional 
values and improvement of flavor 
and the palatability of many prod- 
ucts. Confectionery men may find 
the approach to the use of dry milk 
from the home economics viewpoint 
interesting and informative. 





The Taste Sense and the Relative 
Sweetness of Sugars and Other 
Sweet Substances 


A. T. Cameron, C. M. G., D.Sc., 
F. R. S. C., 72 pages, 1947. A mono- 
graph, published by the Sugar Re- 
/ search Foundation, Inc., New York, 
furnishes in convenient form data 
which will be of considerable prac- 
tical use to industrial food proces- 
sors. Existing literature is reviewed 
and the way to further productive 
research is outlined. There are two 
| main divisions, one a physiological 
discussion and the other a practical 
| applications section. Copies may be 
| obtained on request to the Founda- 
} tion, 52 Wall Street, New York. 








Shopping 


SPRAY WHOLE POWDER 





service that goes with it. 





156 FRANKLIN STREET 








SPRAY NONFAT SOLIDS \ Be sure to check with “Burckhalter.” You'll like the uniform 
ROLLER NONFAT SOLIDS q 


top quality of BURCK-BRAND and the quick, personalized 


C. W. BURCKHALTER, INC. 


Supplying high quality milk to Manufacturing 
Confectioners for more than 20 years. 


TEL. WA. 5-0728 


for Milk? 


NEW YORK 13, N. Y. 
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@ Magnus, Mabee & Reynard, Inc.: R. B. Magnus, 
vice-president, is elected chairman of the Drug, 
Chemicals, and Allied Trade Section of the New 
York Board of Trade. Active in the association’s 
offcership for many years, Mr. Magnus served as 
treasurer for 12 years before being elected to the 
vice-chairman’s post last year. 

@ Clinton Industries, Inc.: Transfer of Vernon 
C. Praschan, chief chemical engineer of the corpora- 
tion, to its subsidiary, Snow Crop Marketers, Inc., 
is announced. He will supervise all production of 
the firm’s orange juice concentrate. 


@ Cochrane Corporation: A new publication issued 
by the company describes the hydromatic single 
control valve, now standard equipment on the com- 
pany’s softeners and pressure filters. It may be ob- 
tained by writing to the corporation at 17th and 
Allegheny Ave., Philadelphia 32. 


@ Penick and Ford, Ltd., Incorporated: New exec- 
utive vice-president is Dr. J. Max Widmer. Noted 
for his discoveries in the chemistry and production 
of starches and oils, Dr. Widmer has been vice- 
president in charge of production and a company 
director for four years. 


@ American Machine and Foundry Company: With 
the acquisition of manufacturing and leasing rights 
of the Oakes Continuous Automatic Mixer, the 
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FLAVORS 


Concentrated Imitation 


Grape 





‘ _— Established Since 1885 a 


Cherry 
Raspberry 
Strawberry 
Wild Cherry 


Pure Natural Citrus 
Lime 
Lemon 
Orange 


See Blue Book for Other George Lueders' Products 


GEORGE LUEDERS & CO. 


427 Washington St. New York 13, N. Y. 


Chicago @ San Francisco @ Montreal @ Los Angeles 
Philadelphia @ St. Louis @ Toronto @ Winnipeg @ Wisconsin 














The Automatic 
Hard Candy Machine 
Model E 


For producing spherical and seam- 
less shape hard candy 


Balls 
Kisses 
Barrels 
Olives 


There are over 100 different shapes. 
For clear or pulled goods. 

For hard candies that are free of 
fins and sharp or abrasive edges. 
It makes hard candies that are 
smooth and easy on the mouth. 
One operator spins directly to the 
machine. 

Capacity 3,000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience 


John Werner & Sons, Inc. 


713-729 Lake Ave. 
ROCHESTER 13, N. Y. 
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NEW APPOINTEES of Fritzsche Brothers, Inc., are pictured above: (I. to r.) M. J. Niles. manager, Chicago branch; Harry P. Bowra, 
manager, Boston branch: John T. Brickner. manager, San Francisco branch; Gerald D’Amico, assistant manager, Boston branch; 
and Ian MaclInnes, sales representative, Western Canada. 





company is expanding its line of products. The 
machine employs an entirely new and revolutionary 
principle of mixing viscuous materials wherein the 
operation is uninterrupted from beginning of the 
blend to depositor, it is stated. 


@ Refined Syrups & Sugars, Inc.: Thirty new 
steel tank cars are being utilized by the company 
after assignment by the General American Trans- 
portation Corp. At the peak season, the refinery 
uses 100 tank cars that have capacities up to 10,000 
gallons and which make an average of two trips 
per month. 


® Yeast Symposium: Papers will be presented by 
28 of America’s leading authorities on the subject 
of “Yeasts in Feeding” at a symposium to be held 
| at the Hotel Pfister, Milwaukee, November 8-10. 
| | n\n) 4 AME WAEN | Purpose of the conference is to make available to 
HI ) | y I\ food processors and research personnel the most 
. ’ . recent date and information relating to yeast and its 
/- suggested applications in foods for human and 
“Y animal consumption. 
e@ W. A. Cleary Corporation: Appointment of 
Robert G. Kenny as the exclusive broker in New 
York City for its lecithin, antistaling agent, and 
butter flavor products is announced. 


) 
vid 


MBROSIA 


tc 
F 


C 


nd 


nce 1894 @ George Lueders & Company: The Canadian 
TE CO branch is now situated in its new quarters on Place 
; Royale in Montreal. The company occupies an 
entire four-story building in the heart of the ship- 
ping and wholesale district. 


i 


HOCOL 


y 
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@ New York Cocoa Exchange: Trading activity j 








for the second year after the war, ending September 
SD WA 30, 1948, was reported at twice the previous year’s 
° volume during the 23rd annual meeting of the or- 
ganization held recently. George C. Schutte, presi- 
CANDY BEESWAX-COMPOUND dent of the exchange, noted “splendid progress” by 
= the American Cocoa Research Institute to which 


his group belongs. 
PREVENTS HARD CANDY 


FROM STICKING TO KETTLES @ Sugar Research Foundation, Inc.: Car! S. Nadler, 
president of South Porto Rico Sugar Co., heads 
For Full Information Write the Foundation following his election at the fifth 


annual members’ meeting. He succeeds Ernest W. 
Greene, who becomes chairman of the board. Other 

RAY Ss. JACKSON, INC. officers elected are: David M. Keiser, Robert H. 

SKOKIE, ILLINOIS Shields, vice-presidents; F. A. Davidson, treasure 


(MANUFACTURER) Neil Kelly, secretary and executive director; and 
Dr. Robert C. Hockett, scientific director. 
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@ Monsanto Chemical Company: Settlement of in- 
surance claims for losses sustained at the Texas 
City plant in April, 1947, from the ship explosions 
are announced. Probably the largest single insur- 
ance settlement in history, $17,312,000, has been 
made with the companies involved. This repre- 
sents a compromise of the original claim of $21,- 
542,999 made by the chemical company. 


@ Durkee Famous Foods: August E. Corea is ap- 
pointed direct salesman of the company’s bulk 
shortening, oils, coconut, and spices in the Roch- 
ester, N. Y., area. 


@A. E. Staley Manufacturing Co.: Appointment of 
three salesmen is made: Herbert J. Wallner, in the 
New York area; James Turek, Jr., for the West 
Coast; and Walter C. Moore, in the Decatur, III. 
home office. 


@ Fritzsche Brothers, Inc.: Fred L. Hilbert, head 
of the firm’s replacement research, is the fifth em- 
ploye to join the 25 Year Club this year. He was 
honored at a luncheon by presentation of a gift 
bond on behalf of the board of directors and a gold 
wristwatch by his fellow employes. 

The firm also announces that Frank Mayer, of its 
Clifton Factory, is retiring after 27 years of con- 
tinuous service at the plant. He will share in the 
retirement plan provided for by the company. 


®@ Clinton Industries, Inc.: Three monthly divi- 
dends of 20 cents on outstanding capital stock are 
declared by the board of directors. Dividends are 
payable November 1, 1948, December 1, 1948, and 


DIRECT LINE 4 good flavor 






Thirty two wholesome flavors 
. . . from Apple through Wal- 
nut . . . a solid line of good 
taste and aroma. 


Try the “12” line a 
RASPBERRY 
and you're soon bound to try 
most of the other thirty one. 
such as 
Strawberry * Peach ¢ Tutti Frutti 


Walnut * Grape * Cherry and 
other flavorful favorites 


CHICAGO 6 *» NEW YORK 61 LOS ANGELES 13 
Dallas 1 + Detroit 2 » Memphis 1 + New Orleans 13 


He 
Shan wsynlh ze. tose 2 + San Bernardino * San Francisco 11 


) Ltd. — Montreal © Toronte * Vancouver 
LABORATORIES, INC. Winnipeg © Florasynth Laboratories de tiasiee S.A. — Mexico City 
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CONFECTIONERS TAKE OFF 
THEIR HATS (TO KRIST-O-KLEER) 


KRIST-O-KLEER makes candies 
taste better! Because KRIST-O- 
KLEER Invert Sugar controls 
moisture—it helps keep the true, 
fresh flavor from drying out of 
candies. 





KRIST-O-KLEER makes candies 
look better! Because it helps reg- 
ulate moisture, KRIST-O-KLEER 
preserves the original, perfect tex- 
ture of candies! 


KRIST-O-KLEER makes candies 
keep better! Candies made with 
KRIST-O-KLEER stay fresher—be- 
cause this uniform invert sugar 
helps retain moisture, even upon 
exposure to air and low humidity! 





Order today from National’s full line of KRIST 
O-KLEER invert and partial invert sugars. 


THE NATIONAL 
SUGAR REFINING CO. 


New York, N.Y. and Philadelphia, Pa. 
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california 
Strawberry 
flavor 


Fine as the real fruit 





Excels for candies, 
ice creams, etc. Rich in 
appetizing flavor and aroma— 

tastes exactly like fresh- 


picked strawberries! 


$16.00 PER GALLON F.O.B. LOS ANGELES 


i Albert Albek, Inc. 


Since 1934 makers of fine flavors, food products, vanillas, etc. 


3573 HAYDEN AVENUE 


CULVER ciTvTr, CALIFORNIA 





















to VACUUM 
and RACINE 


| = 
for your needs in MODERN CANDY MACHINES 


MANUFACTURERS OF “SIMPLEX” MANUFACTURERS OF “RACINE” 
Vacuum Hard Candy Cookers; Vacuum Fondant 
Cookers and Coolers; Steam Jacketed Kettles, 
Copper or Stainless Steel, with or without Agita- 
tors; Cooling Slabs; Batch Rollers; Plastic Machines. 
Sucker Mach'nes, Sucker Rolls, Cutting Rolls and 
Drop Rolls; Cream Depositors; Chocolate Deposi- 
tors for Stars, Kisses, Buds, Bits, Bars, etc.; Con- 
veyors; Cream Beaters; Caramel Cutters. 


Vacuum Candy Machinery Company 
ond Racine Confectioners’ Machinery Co. 


1S PARK ROW NEW YORK 7, N.Y. 
FACTORIES Morrone Mt Bocine Wes 





January 3, 1949, to stockholders of record at the 
close of business on the 16th day of the preceding 
month. ’ 


@ Winners in Annual Report Survey: Winners 
of two of the bronze “Oscars of Industry” given 
each year by “Financial World” magazine through 
an independent board of judges are: Monsanto 
Chemical Company, chemical industry, and A. E. 
Staley Manufacturing Company, milling industry, 
The awards are made on the basis of the annual 
report to stockholders and employes. 


@ Weinman Bros.: Celebration of the company’s 
30th anniversary in 1949 will be made at its new 
headquarters on Chicago’s West Side. A two-story 
building with over 50,000 sq. ft., double the present 
facilities, is expected to be occupied in January. 
Transparent cylindrical plastic containers in an 
increasing number of sizes, shapes, and colors will 
be made in the new plant. 


@ Charles H. Swift: Pioneer Chicago meat packer 
and chairman of the board of Swift & Company, 
Mr. Swift recently died at his Midwest home. He 
was a son of the founder of the packing firm and 
literally grew up with the industry. He played a 
prominent part in developing the branch house sys- 
tem of distribution, which is recognized as one of 
the most efficient systems of supplying food to large 
consuming areas throughout the nation. Mr. Swift 
was deeply interested in education and served for 
many years as a trustee of the Chicago Symphony 
Orchestra. This year, at the age of 75, he completed 
54 continuous years of service. 


@ Robert D. Burns: Traffic manager of Refined 
Syrups & Sugars, Mr. Burns drowned when his 
boat capsized during a severe storm, while on a 
fishing trip in the Catskill Mountains. He was con- 
sidered an outstanding authority on the transpor- 
tation of liquid sugar, and had held his post as 
traffic manager since 1928. 


@® Wilbur-Suchard Chocolate Company, Inc.: Jack 
Wine, of the company’s Philadelphia office, was pre- 
sented with two pieces of silver for being with 
the firm for over half a century during the annual 
convention of package goods field representatives 
of Suchard’s at the Hotel Brunswick in Lancaster, 
Pa. A large silver serving tray also was presented 
to General Sales Manager Charles S. Grube by the 
sales organization. 











STYLE NO. | 


AVAILABLE IN ALL SIZES 


"Seamless" 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Coprer Works 


Master Coppersmiths 


217 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 
ESTABLISHED 1907 
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@ Dodge & Olcott, Inc.: A sesquicentennial book- 
let honoring the founding and development of the 
original firm, from which came one of the largest 
American importing companies of essential oils and 
kindred products, is issued by the corporation. The 


FRANCIS T. DODGE, chairman of the board 
of Dodge & Olcott, Inc., which is now 
celebrating its 150th anniversary. Mr. 
Dodge is a grandson of the original Dodge 
in the firm, Richard J. Dodge, and has been 
with the firm for 44 years. Dodge & Olcott 
is reported the oldest company in America 
specializing in the import of essential oils 
and kindred products. The firm now offers 
more than 3,000 items in its lines. 





96-page book, entitled “The Story of an Unique 
Institution”, traces the creation of the apothecary 
shop of Robert Bach on New York’s old Pearl Street 
to the present establishment of Dodge & Olcott, 
subsidiary of U. S. Industrial Chemicals, Inc. More 
than 3,000 items in the lines of essential oils, tinc- 
tures, aromatic chemicals, flavors, esters, etc. are 
now sold by the company to drug, tobacco, food, 
confectionery, chewing gum, and similar industries. 


@ Salable and Surplus Percentages for Walnuts: 
The Department of Agriculture proposes to fix the 
salable percentage for merchantable walnuts at 75 
per cent, and the surplus percentage at 25 per cent 
for the marketing year beginning August 1, 1948. 
Under the proposal, the withholding percentage 
based on the ratio between the surplus and salable 
percentages will be a flat 33 per cent, following a 
formula in the agreement and order. 


®@ Cocoa Conference: Manufacturers and adminis- 
trative officials from 11 countries attended the 
conference sponsored in London by the Cocoa, 
Chocolate & Confectionery Alliance, Ltd. of Great 
Britain. Resolutions made at the conclave: Bring 
disease under control, develop more cocoa in present 
producing countries, develop cocoa in suitable but 
not now producing countries, increase scientific 
staff, more emphasis on research, and marketing 
board stabilize prices at economic levels. America’s 
delegates included: P. A. Staples and J. L. Clev- 
enger, Hershey Chocolate Corp.; B. Blumenthal, 
Blumenthal Brothers; G. Schutte, Scarburgh Com- 
pany, Inc.; H. R. Burbank, Rockwood & Co.; J. M. 
Whittaker, Peter Cailler Kohler Swiss Chocolates 
Co.; L. J. Schwarz, American Cocoa Research 
Institute; and Miss G. Schoenleber, Ambrosia 
Chocolate Company. 


® Ray S. Jackson, Inc.: Production of a beeswax 
compound for preventing hard candy from sticking 
to kettles is being conducted at the company’s 
Skokie, Ill. plant. A thin film of the material is used 
to line the kettles before each batch in order to 
allow the mixture to drop out easily after it is fin- 
ished cooking. 


® The Girdler Corporation: The Votator Division 
adds C. E. McMichael, food technologist, to its staff. 
Mr. McMichael has 20 years experience in varied 
helds of food chemistry. He was general superin- 
tendent of Durkee Famous Foods’ plant in Berkley, 
Cal., and formerly held several positions with Proc- 
tor & Gamble Co. in specialized departments. 
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ANDEX 


CONFECTIONERY 


STABILIZER 


Gives Lasting Freshness and 
Smoother Texture To Your 


CARAMELS 


; h 

chewy candies suc 
ther Tatty and Kisses 
4 EXPENSE. 


and o 
GBecece Toffee. 
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Write for Free Samp 
Sufficient for Batch Testing 


he Trial 25 . Drum 


*Order t r.OB. Chicago 


Only $5 .00. 
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NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 


Chicago 3, Illinois 











“BEST DRESSED” 
CANDIES 


ase 
WARFIELD 





WARFIELD CHOCOLATE 


DIVISION OF THE WARFIELD COMPANY 


CHICAGO 
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HOOTON 
CHOCOLATE 


COMPARE for 
appetizing appeal 





and fine flavor 


comparison proves 
convincing—tell us 
you are interested 





HOOTON CHOCOLATE CO. 


Fine Chocolate Since 1897 
NEWARK 7 NEW JERSEY 








Since 1881, The Hubinger Co., Keokuk, lowa 






Our service departments 
will help you with any of 
your technical problems. 


. * Sh 


. 
UNIFORM...DEPENDABLE 
Confectioners’ Corn Syr- 
=ps, Thin Boiling Starches, 
Moulding Starch 









Vew Items at Chemical Show 


Af anuractunens OF THE CHEMICAL industry met to 
display their contributions to industrial progress 
at the Fifth National Chemical Exposition recently held 
in Chicago. Exhibits varied from new raw materials to 
new processing equipment. 

Among the items of interest to the confectionery trade 
on display were: adhesives, air conditioning equipment: 
amino acids, anti-oxidants, activated carbon, food chemi- 
cals, colloid, mills, condensers and coolers, containers and 
packages, detergents, drying equipment, emulsifiers, fans, 
blowers and exhausters, filters, valve and pipe fittings, 
gaskets, gauges, glycerine and derivatives, heat transfer 
agents, heaters and heat exchangers, homogenizers, mix- 
ers, packing equipment and supplies, paints, paper and 
paper products, pH equipment, plastics, proportioning 
equipment, pumps, refrigerating equipment, rust pre- 
ventives, safety equipment, scales, screens and vibrators, 
silica gel, sorbitol, stearates, steel and alloys, surface 
active agents, steam traps, tanks, ventilating equipment, 
vitamins, water treatment chemicals and equipment, 
waxes and wetting agents. 

A special feature, the Chemical Trail Blazers, listed 
among its exhibits a display of fortified candy. The 
candy—nougal, hard candy, and chocolate covered 
creams—was produced by the U. S. Department of 
Agriculture, New Orleans Laboratory, and resulted from 
research sponsored by the U. S. D. A. in cooperation 
with the National Confectioners’ Assn’. Fortification was 
obtained by the addition of refined proteins, such as 
soy and peanut; calcium and phosphorus, mineral 
added, through bone meal; and flavor, through fruit 
purees. This fortification is in addition to the normal 
usage of egg and milk products. Objectives of this re- 
search is the production of candy containing a desirable 
nutritional balance between carbohydrates and proteins. 
(Editor’s Note: THE MANUFACTURING CONFECTIONER 
has reported many of these research reports in detail. 
See: “Isolated Proteins in Hard Candies,” p. 32, Nov. 
"47; “Improved Fruit Marshmallow,” p. 32, Oct. °47; 
“Report on Preliminary Studies for a Replacement Slab 
Dressing,” p. 40, Sept. °47.) 











®@ General Foods Corporation: A booklet, called 
the “Family Album,” is being distributed. The 
Album describes the various companies and _ pro- 
ducts in the corporation and their origin and de- 
velopment. 


“ 
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TRUTASTE FLAVORS --> Real atures Owe 
Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 
- Tantalizing, Imitation RASPBERRY 










NEUMANN: BUSLEE & WOLFE 


224 W.HURON ST. 


CHICAGO 10, III. 
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a POSITIONS WANTED 





HELP WANTED (Contd.) 





HELP WANTED (Contd.) | 








PHYSICAL CHEMIST 


desires position in candy industry which 
will lead to opportunity in management. 
S.M. Seven years research and teaching 
experience, M.I.T. Age 30. Family. 


Write Box A-11814 
The Manufacturing Confectioner 














HELP WANTED 


Wanted: Substantial small candy plant, 
Middle West, specializing in box chocc- 
lates for 16 years, wants all around candy 
maker at once for all year-around work. 
Must know chocolate and be able to get 
the best out of the help, work in and super- 
vise kitchen and enrobers. Excellent op- 
portunity for right man. Box A-1188, The 
Manufacturing Confectioner. 





Wanted: Packaging machine man capable 

of maintaining and adjusting packing 
and wrapping machinery handling smoll 
packages. In reply, state age and ex- 
nerience, also salary expected. Box 
A-11819, The Manufacturing Confectioner. 





Wanted: FACTORY SUPERINTENDENT. For 

a man with an all-around knowledge of 
candy production (including hard candy), 
we have a very attractive proposition. 
Our modern plant is in the New York met- 
rapolitan area. Write experience, age, and 
background in full confidence to Box 
A-11822, The Manufacturing Confectioner. 


OPPORTUNITY KNOCKS!! 


A real ‘once in a lifetime’ chance to get 
in on the ground floor. A well-established 
national organization, developing a manu- 
facturing retail division in the quality 
candy field, wants a wide-awake plant 
manager or superintendent. He should 
know the quality candy business from raw 
material to finished product, be able to hire 
and train plant personnel, control quality, 
cost and production, and assist in planning 
new plant. Write age, education, experi- 
ence, marital status, salary expected. Re- 
plies confidential. Our employes know of 
this ad. Box A-1181, The Manufacturing 
Confectioner. 





Wanted 
CANDY PLANT 
DEPT. MGR. 


We have an opening for a high 
caliber man to manage the Cream 
and Gum Dept. of our Los Angeles, 
California, plant. He will be respons 
ible for all operations, including pro- 
duction, sanitation, quality control, 
maintenance and repair, training 
and supervision. The man we seek 
has had experience as foreman, 
ass't foreman, or candy maker in the 
Cream and Gum Dept. of a large 
candy factory. This permanent posi- 
tion offers an attractive salary and 
opportunity for managerial advance- 
ment in a large concern. We will 
pay the moving expenses of the 
man selected. Your reply will be 
considered in confidence. Please give 
details of your experience, qualifi- 
cations, and earnings, preliminary 
to interview. 

Write Box A-}1812 
The Manufacturing Confectioner 
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Wanted: CANDY FOREMAN. Candy maker 

with wholesale manufacturing experience 
on slab work, with such items as fudge, 
nougats, coconut, caramels, jellies, etc. 
Factory located in Philadelphia, Pa. Must 
have good personal and candy making 
record. Salary open. Unusual opportunity. 
Address Box A-11815, The Manufacturing 
Confectioner. 








CANDY PLANT 
SUPERINTENDENT 


We are seeking a superintendent 
for our successful Midwestern candy 
plant. Will be responsible for pro- 
duction. Must have experience as a 
superintendent in a general candy 
line operation. A good opportunity. 
Please write in detail about back- 
ground. Replies held confidentially. 


Write Box A-11816 
The Manufacturing Confectioner 














Wanted: Man with retail chain candy ex- 

perience to supervise and promote fine 
retail candy stores carrying gift items and 
some soda fountains. Also set up new 
stores. Write age, education, experience, 
marital status, salary expected. Replies con- 
fidential. Our employes know of this ad. 
Box A-1182, The Manufacturing Confec- 
floner. 


Wanted: PAN DEPARTMENT FOREMAN. 
Capable of supervising and operating 
over 100 pans. Must have expert knowledge 
of all phases of sugar panning, grossing, 
finishing, polishing. THIS IS A PERMANENT 
JOB WITH AN EXPANDING FIRM. OUR 
EMPLOYES ADVISED OF THIS ADVER- 
TISEMENT. REPLIES HELD IN CONFI. 
DENCE. BOX NO. A-1183, THE MANU- 
FACTURING CONFECTIONER. 





Candy Forelady: With wholesale manu- 

facturing experience on bar goods, penny 
goods, and 5-pound bulk items, to take 
charge of enrober and packing room. Must 
be able to train and handle help. Old estab- 
lished Philadelphia, Pa., factory. Salary 
open, Excellent opportunity. Box A-1189, 
The Manufacturing Confectioner. 


Wanted: First class, all around candy 

maker for retail stores. Experienced in 
the manufacture of quality candies—hand 
rolls, caramels, jellies, and crystallized 
creams. Splendid opportunity. Good salary. 
Good hours. State qualifications and ex- 
perience in strict confidence. Fred Wolfer- 
man, Inc., Kansas City 2, Missouri. 





MACHINERY WANTED 








Wanted: CM2 or CM3 of package machi- 

nery or equivalent. Cellophane wrapping 
machine with easy opening tape. Box 
A-11820, The Manufacturing Confectioner. 


WANTED WANTED WANTED WANTED 

1 water cool slab, fool proof; 3 gas 
furnaces, natural, with blower. Box A-11818, 
The Manufacturing Confectioner. . 














WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 





URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 


THE KEY TO SAVING TIME AND MONEY 


ibaa iieahames’ de aaa 





NEW YORK 7, N. Y. 








Wanted: Used machine to make ice cream 
cones; also, all kinds molds to make 

cones. Give all details first letter. Box 

A-1186, The Manufacturing Confectioner. 





MACHINERY FOR SALE 





For Sale: One new Lynch Wrap-O-Matic 
bar wrapping machine; one used Model 
DF Package Machinery bar wrap ma- 
chine; Swedish stainless steel belts, vary- 
ing lengths, some 24” wide, some 32”, 
from 100 to 600 feet in length. Box B-1981, 
The Manufacturing Confectioner. 
For Sale: Kewanee firebox boiler, type 5K 
suitable for oil, gas. or stoker. Dimen- 
sions: Diameter 36", length 10’, 4", height 
overall, 65’. Horse power 16, suitable for 
working steam pressure up to 125 lbs. sq. 
inch. Brand new, located on West Coast. 
Bargain price for quick sale. Box C-983, 
The Manufacturing Confectioner. 





For Sale: New cast aluminum hand roll 

uniformer machines for hand roll creams, 
soft and semi-soft centers, cuts and rolls 
into perfect balls, 14 to 56 pieces in less 
than one minute. Price $35.00. John Kish, 
Anderson Road, Pittsburgh 15, Pa. 
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| MACHINERY FOR SALE (Contd.) 


| MACHINERY FOR SALE (Contd.) 


| SALES LINES WANTED | 





For Sale: No. 4 vertical mixing machine 
made by Brierley Collier Hartley, Roch- 
dale, England, special enclosed head, 
driven by two-speed motor. All copper, 
steam jacketed pan, size 30" diameter by 
26" deep, capacity 336 lbs. batch. Suitable 
for 125 lbs. working steam pressure, tested 
to 250 lbs. Brand new as imported from 
England in unopened cases, located in Los 
Angeles, offered at bargain price for quick 
sale. Box C-982, The Manufacturing Con- 
fectioner. 
For Sale: Champion Big 4 cake mixer, 
4-speed, 220 volt, 3 phase, 80 and 36 
qt. bowls with respective batter beaters, 
80 qt., 4-wing, marshmallow whip, pur- 
chased in January, 1948, and used one 
month only. Like new. Price $850. 1500 
East 15th St., _ Cheyenne, Wyoming. 
For Sale: Two short taffy machines, Model 
K; two long taffy machines Model KH. 
All new machines. Box No. A-1184, The 
Manufacturing Confectioner. 


For Sale: Hayssen wrapping machine. 

Model 515, good working condition. Rea- 
sonable price. S. Z. Candy Machinery Co., 
1140 N. American St., Phila. 23, Pa. 





For Sale: TWO 600 LB. NATIONAL EQUIP. 
MENT CHOCOLATE MELTING KETTLES, 
BOTTOM DRIVE. Box A-11821, The Manu- 
facturing Confectioner. 
For Sale: Thomas Burkhardt vacuum pan, 
complete with pump and all connections, 
$950; 5-ft. cream beater, 10 h.p. motor, 
$325; No. 30 Boland kneader, $350; Spring- 
field depositor, $500; Pitco-Frialator, steel 
drain basket, oil drain table, chain hoist on 
10 ft. trolley and tilting cooling table with 
blower, complete, $1,250; Frank twin pea- 
nut blancher, $325; Savage dry roaster 
$300; steam-jacketed copper kettles, 40 
and 50 gal., $150; Hildreth pulling machine, 
$750; Thomas Mills icing beater No. 20, 
$650; steel water cooled siab, 4 ft. x 6 ft 
$100. Discount for lot. F.O.B, Atlanta, Ga. 
Box A-11810, The Manufacturing Confec- 
tioner 





MARTIN J. BERMAN CO. 


For Sale: Lynch Wrap-O-Matic Model P.B., 

has extra head and electric eye, $3,800. 
Box A-1187, The Manufacturing Confec- 
tioner. 


For Sale: One used Savage marshmallow 

beater, 100-150 capacity. Complete with 
General Electric 5 h.p. motor, 220-440 V., 
3 groove, V-type pulleys, water jacket. 
Very good condition. Complete for $200. 
Concord Candy Company, 319% Tiffin 
Ave., Sandusky, Ohio. 





BUSINESS FOR SALE 





For Sale: Will sell outright or on partner- 
ship basis new modern candy plant, two 
stories, 75 x 100, air conditioned. Fully 
equipped, 2 enrobers, 8 melters, endless 
belt packing line, automatic wrapper, other 
equipment to produce 5,000 lbs. a day. Six- 
teen years packing special box chocolates 
with sales far greater than production. 
Two retail stores, one brand new in most 
modern setting. 12: road men, many have 
been with company for over 12 years. Willi 
require $50,000 cash to handle balance to 
be paid over reasonable period of years. 
Would consider partner with reasonable 
amount of money who has a proven back- 
ground of production. Box A-11811, The 
Manufacturing Confectioner. 





BUSINESS WANTED 





Wanted To Buy: Small chocolate candy 

factory, completely equipped, Metropoli- 
tan. New York or New Jersey area. State 
all particulars. Box A-1185, The Manufactur- 
ing Confectioner. 


CHOCOLATE or CANDY MANUFACTUR- 
ING BUSINESS wanted. Experienced 
manufacturer interested in purchase of 
whole or partial interest in established busi- 
ness. Full information to Box A-11813, The 
Manufacturing Confectioner. 


Wanted: Candy and allied lines on broker. 

age basis for wholesale jobbing and 
chain trade in Virginia and the Carolinas, 
Box TF-482, The Manufacturing Confec- 
tioner. 


Wanted: Candy and allied lines. We have 

20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia, 








Wanted: Candy and allied lines by experi- 

enced saleman for the first of the year. 
Territory Texas and Oklahoma. Reply to 
Box A-11817, The Manufacturing Confec- 
tioner. 





MISCELLANEOUS 





Used Friend Hand Roll machines bought 

and sold. The McNulty Engineering 
Company, 200 Old Colony Avenue, So. 
Boston 27, Mass. 





We purchase for cash: Discontinued oul 

surplus candies. No quantities toa large 
or small. Trading Post Sales Co., 1059 E. 
14th St., Brooklyn oes 





WE BUY & SELL 


ODD LOTS + OVER RUNS - 








SURPLUS 


SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All 
Colors & Widths 


Scotch Tape 
Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert I. Brown 


“At Your Service” 
74 E. 28th St., Chicago 16, 





Illinois 











A. CARY MEARS 


New England States 292 Fifth Avenue South Atlantic States 
YORK 1, N. Y. 
LOngacre 4-2633-4 
Greater New York Area 


Including Department Stores, 
RICHLANDS, VA. 


Chains, Buying Offices 
| Contact Wholesale Groceries, Candy | 


FACTORY SALES COMPANY j Jobbers and National Chains 


Broad Street Bank Building Terr.: Va., W. Va., Eastern Tenn., 
JERSEY | and Eastern Kentucky 


P. O. Box 2415 
ROANOKE, —— 
BUSKELL BROKERAGE CO. | 76.. eY et eee ee aro. 

1135 East Front Street | 








JESSE C. LESSE CO. 


Confectionery 


Office and Sales Room 
161 Massachusetts Ave. 


BOSTON 15, MASS. 
Territory: New England 





ROY E. RANDALL CO. 
Manufacturers’ Representative 
P. O. Béx 605—Phone 7590 
cas ‘ COLUMBIA 1, SO. CAROLINA 

| Terr.: No. & So. Carolina. 
Ww. H. CARMAN : Over 25 years in area 
Manufacturers’ Representatives 
3508 Copley Road —_——-—_— 


BALTIMORE 15, MARYLAND 
Terr.: Maryland; Wash., D. C. HUBERT BROKERAGE CO. 
p Candy and Allied Lines 


3 Salesmen 
Offices & Display Rooms 
210-211 Candler Bldg. 


ATLANTA, GEORGIA 





Specialists in —— } 
| Terr.: N. J., N. Dela., Md., 


DAVID F. LOONEY wa & Washington, "D. C. 
Confectionery Broker GREENBERG BROS. 


“A Good Candy Man” 389 East 2nd St. 
P.O. Drawer 138 BROOKLYN 18, NEW YORK 


Covering Jobbers, Syndicate and /| 
SOMERVILLE 43, MASS. Dept. Stores in New York City & 
100 mile radius. 








JIM CHAMBERS 
Candy Broker 
HERBERT M. SMITH 17 Edgewood Avenue, S. E. 
109-17 110th St.—Virainia 3-8847 ATLANTA 3, GEORGIA - | Terr.: Florida, Georgia and Ala- 
OZONE PARK 16, NEW YORK | Terr.: Ga., Ala., and Fla. bama for 20 years 
Terr.: New York State j ee onl 


IRVING S. ZAMORE WM. E. HARRELSON JOHNSON & SAWYERS 
P. O. Box 1355—Phone 2.8469 2608 Belmar Place Manufacturers’ Representative 335 Burgess Building 


READING, PENNSYLVANIA SWISSVALE, PITTSBURGH 18, PA. | °908 Tuckahoe Ave.—Phone 44280 JACKSONVILLE 2, FLORIDA 
Terr.: Pa., Md., Dela., Washington, 28 Years Experience | RICHMOND 21, VIRGINIA Confections & Allied Lines 
D. C. Territory: Pa. & W. Va. Terr.: W. Va., Va., N. & S. Caro. Terr.: Ga., Fla., & Ala. 








Middle Atlantic States 





S. P. ANTHONY 


Manufacturer's Representatives 
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Machinery 
& 
Equipment 


POWELL'S 
NEW YORK 


And also other 
Recent Liquidations 





Partial List: 


National Equipment late-type Fully 
Automatic Steel Mogul. 


National Equipment Wood Mogul Machine, 
complete with Depositor and Hydro-Seal Pump Bars. 


24” Springfield Coaters, motor driven, with Bot- 
tomers, Feeders, Coolers and Packers. 


500-Ib. capacity National Equipment Chocolate 
Melting Kettles. 


National Equipment Wood Starch Buck. 
Dayton 5-ft. Motor Driven Cream Beaters. 
Savage Marshmallow Beater, 80-gallon capacity. 


Racine Automatic Sucker Machine, motor driven, 
with conveyor. 





Com 
Machiner cae 


Established 1912\q==3) 





National Equipment Late Type Fully Automatic Steel Mogul 


G wat “IF IT’S CANDY MACHINERY, WE HAVE IT” 


Mi We have every type and size of guaranteed rebuilt candy mak- 
S ing equipment in our New York stock—attractively priced and 
available for prompt delivery. Write or wire collect for prices 
and details on your requirements. 
SPECIALLY PRICED FOR QUICK SALES 
* 
DIRECT FROM FLOOR OF PLANT 


7. 
In time for this season's production 





24” Springfield Coater, Motor Driven, with Bottomer, 
Feeder, Cooling Tunnel and Packing Table 


CONFECTIONERY MACHINERY CO.INC, 





318-322 LAFAYETTE STREET 
NEW YORK 12,N.Y. 
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H. H. SMITH 
Box No. 1202 
HUNTINGTON 14, WEST VA. 
Candy, Marbles, School Tablets, 
Wax Papers, Stationery, Napkins 
Terr.: W. Va. & Eastern Ky. 





W. M. (BILL) WALLACE 
W. A. (BILL) HANDLEY 
Candy and Specialty Items 
P. O. Box 471—111 Rutland Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fla. 
Thorough Coverage 


East No. Central States 








EDWARD A. D. (Candy) BARZ 

P. O. Box 395—LA PORTE, IND. 

P. O. Box 512—OAK LAWN, ILL. 

Covering IIl., Ind., Mich., Ohio, Ky., 
and Va. 





H. K. BEALL & CO. 
CHICAGO 6, ILLINOIS 
308 W. Washington St. 
Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
Wisconsin 
25 years in the Candy Business 


COLEMAN-SMITH BROKERAGE 
COMPANY 
Formerly P. L. South Company 
Confectionery Brokers 
“We Plan Our Work To 
Work Your Plan” 
Complete Wholesale and_ Retail 
Coverage for the State of Indiana 
702 Odd Fellow Bldg. 
Phone Franklin 8492 
INDIANAPOLIS 4, INDIANA 


CHARLES R. COX COMPANY 
1428 Erie Boulevard 
SANDUSKY, OHIO 

Territory: Ohio, Michigan, and 

Indiana 











ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 


WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
"We Are At Your Service Always 
—And All Ways” 
Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave. 
Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 


G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCO 
Wisc. & Upper Mich.—covered 
every five weeks. 


WM. C, MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies 
_specialties and novelties 


JACK WILSON PEIFFER 
Manufacturers’ Representative 
4 W. Burton Place 
CHICAGO 10, ILL. 
ARTHUR - H. SCHMIDT T CO. 
815 Erieside Ave. 

Cc 14, OHIO 
Ohio. Member Nat'l. 
Salesmen: Ass‘n. 
Buckeye Candy Club 





Terr.: 











Terr.: 


Terr.: Conf. 


page 70 





WARREN A. STOWELL 
& ASSOCIATE 
Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago and Radius of 
Forty Miles. 


Cc. H. THOMPSON 
1421 Sigsbee St., S. E. 
GRAND RAPIDS 6, MICHIGAN 
Terr.: Michigan only 
W AND W SALES 
1627 West Fort Street 
DETROIT 16, MICHIGAN 
Covering Michigan Completely 
With Quality Merchandise 
Al. Williford 








East So. Central States 





PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone 1—Night Phone 2420 

Box 270 
CAMPBELLSVILLE, KY. 
Candy, Crackers, Cookies, Cigars, 
and Specialty Items 
Terr.: Ky. and Tenn. 


FELIX D. BRIGHT 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE TENNESSEE 





Terr.: Kentucky, Tennessee, Ala- 
nam, Mississippi, Louisians 
J. L. FARRINGER CO. 

1900 Cedar Lane—Phone 8-8470 
NASHVILLE 4, TENNESSEE 
Established 1924 
Territory: Tenn., Ky., and W. Va. 
2 Salesmen covering territory 

. 








West No. Central States 





GEORGE BRYAN 
BROKERAGE Co. 
410 Walnut Bldg. 
DES MOINES 3, IOWA 
Consistent and thorough coverage 
of wholesale candy and tobacco, 
wholesale grocery, chain store 
trade in central, eastern Iowa 


ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 
Terr.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 


LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MIN 
Terr.: Western Wis., Minnesota, 
North and South Dakota 














HUTCHINS BROKERAGE Co. 
218 Third Ave., N. 
MINNEAPOLIS 1, MINNESOTA 
Terr.: Minneapolis and Adj. Terr. 


SCHULTZ SALES COMPANY 
2611 W. Douglas Ave. 
WICHITA 12, KANSAS 

Terr: Kansas, Oklahoma, 
Western Missouri 


N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
MINNEAPOLIS 16, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., 
Ia., Neb. 

Coverage every six weeks 
Resident Salesman in Omaha, Neb. 








| 
| 


G & Z BROKERAGE COMPANY | 
524 North 12th Street | 


ALBUQUERQUE, NEW MEXICO 
A combined confectionery experi- 
ence of 38 years. 
Covering Arizona, New Mexico, 
Idaho, Utah, and El Paso County, 
Texas. 





S. D. CARTER COMPANY 
Merchandise Brokers 
Box 217 


Ss) RT, LA. 
Terr.: La., Ark., & E. Texas 





W. S. STOKES 
Broker & Agent 
BATESVILLE, ARKANS. 
Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited 





J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, 
Territory: Texas and Oklahoma 





Mountain States 





E. G. ALDEN & COMPANY 
Box 5014 Term. Sta. 

Phone Lakewood 599W 
DENVER 17, COLORADO 
John Alden traveling—Colo., Wyo., 
Mont., and Western Nebraska 





REILLY ATKINSON & CO.., INC. 
Confectionery & Food Products 

SALT LAKE CITY, U.—BOISE 

Terr.: U. & Ida., with contiguous 
sections of adjoining states. 





CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, COLORADO 
Candies and Allied Lines 





Terr.: Colo., Mont., Idaho, Utah, 
Mex. 
JERRY HIRSCH 
Manufacturers’ Representative 


Candy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 
Territory: Arizona, New Mexico, 
El Paso, Texas 





T. J. LANPHIER COMPANY 
Confectionery and Food Products 
BILLINGS BUTTE GREAT FALLS 

(General Office) 
Terr.: Montana & Northern Wyoming 

Established 1907 





MERRILL SALES COMPANY 
313 East Catalina Drive 
PHOENIX, ARIZONA 
Frequent and Intensive Coverage 
of Arizona and New Mexico 





FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of Montana, 
Idaho, and Wyomin. 





Pacific States 





JOHN T. BOND & SON 
637 S. Wilton Place 
Phone Federal 6028 

LOS ANGELES, CALIF. 

Territory: Pacific Coast 

Our 28th Year in Candy and 
Food Field 





West So. Central States 





H. L. BLACKWELL COMPANY 
Emery ye & Sunset Drive 


P ’ 
Phone: 3-0503 


Terr.: Tex., N. Mex., and Ariz. 





CARTER & CARTER 
Confectionery Mfr's Agents 
Established with Industry since 1901 
91 Connecticut St. 

Phone: Main 7852 
SEATTLE, WASHINGTON 
: Wash., Ore., Utah, Ida., 





Mont., Nev., Wyo. 





WITENBERG-ROSS 
24 California St. 
Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
315 West Ninth St. 
Phone Trinity 7159 
LOS ANGELES 15, CALIFORNIA 
Terr.: Calif., Arizona, Nevada 
Export 





GENE ALCORN é& CO. 
1340 E. 6th Street 
LOS ANGELES 1, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: Sate of California 


MALCOLM S. CLARK CO. 
1487142 Valencia St. 
No. Cal.; Nev.; Hawaii 
SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 
LOS ANGELES 13, CALIF. 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 
915 Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1. WASH. 
3621 Nations Ave. 
Ariz., New Mex., W. Texas 
EL PASO, TEXAS 








J. RAY FRY & ASSOCIATES 
420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 
Terr.: Calif., Ore., Wash., Mont., 
Ida., Utah, Wyo., Nev., Ariz. 


CHARLES HANSHER 

112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, job- 
bers, syndicates & dept. stores 
throughout Calif., Ore., & Wash. 


HARTLEY SALES COMPANY 
George W. Hartley 
89 Mrrietta Dri:9 
SAN FRANCISCO 16, CALIFORNIA 
Phone: JUniper 4-5300 
California, Oregon, Washington, 
Idaho, and Nevada 











KESSLER BROTHERS 
739 Market St.—Tel. Garfield 7354 
SAN FRANCISCO 3, CALIF. 
Terr.: 11 Western States, Army 6 
Navy, Export Wholesale Jobbing 
and Retail coverage for Quality 
Manufacturers. 
Offices, S.F.—L.A.—Portland— 
Honolulu 
Established 1925 
Sidney H. Kessler 
Theodore D. Kessler 





I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 
Terr.: Wash., Ore., Mont., Ida., 
Utah, Wyo. 





many N. eng wae co. 
12 Market Stre 

SAN FRANCISCO 11, CALIF. 
Established 1906 

Sell Wholesale Trade Only 

Terr.: Eleven Western States 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE, WASH. 
Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 








JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, 
Philippines and China. Established 
since 1932. 





RALPH W. UNGER 
923 East 3rd Street 
Phone: Trinity 8282 


LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Tex., Nev. 
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Confectionately Yours 








geese ars PRELUDE: A 2,700-lb. 
candy bar will be the gift of an 
American candy company to kids in 
Europe. The bar will be 12 feet long, 
33 feet wide. and 2 feet thick. Show- 
ing how even Santa Claus has his 
troubles, the molded bar will have to 
be cut up into regular sizes before 


shipment. 
tt a * 


H BIRTHDAY: “Hocus Pocus,” 
a new brand of bubble gum by 
Topps Chewing Gum Co., will be in- 
closed in humorous birthday cards 
of a Cincinnati greeting card com- 
pany, Topps President Joseph Shorin 
announces, 
% ab a 


poids PENNY CANDIES: Selling 
packages of nostalgic penny can- 
dies “that make the heart remember” 
is the specialty of the Vermont Cross- 
road Store, in Waterbury. The 
pound-and-a-half box has a cover re- 
produced from crayon drawings done 
by a five-year-old boy. It sells for 
$1.25 plus 25 cents postage East of 
the Mississippi and 40 cents to the 
West. Contents include: root-beer 
barrels, “Mike and Ike,” peach 
stones, “Mary Janes,” licorice ropes, 
jelly beans, Boston baked beans, 
candy cigarettes, jaw breakers, lolli- 
pops, golden corn, kingpins, and 
“more and many more” types. 
wt a ue 


gran CURTAIN DEPT.: The diplo- 

matic value of candy continues 
high, even with the Russians. A 
Yank staff sergeant, who became the 
first American on record to drive 
through the Soviet land blockade of 
Berlin recently, can vouch for this. 
Wishing to bring his car into Berlin, 
he got past the Russian guards by 
“some psychology, fast talking, and 
a few candy bars,” Staff Set. “Ralph 
M. Felling, Jr.. formerly of McCook. 
Neb., relates, 


(a MIX: In Chicago, Mandel 

Brothers Department Store is 
selling “candy by the yard”: a 36- 
inch, one-layer box makes the ‘ ‘entire 
tempting assortment visible.” . . . 
In Buenos Aires, Harrods, Ltd., a 
British department store, told the 
kids U. S. bubblegum was on the 
way, and sold the entire stock the 
same morning it arrived. Harrod’s 
sold five pieces for two pesos. By 
weekend the kids were selling it at 
five pesos per piece. 


% n * 
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“National Equipment Co. ........................ a 7 


“National Food Products Co. 
“National Sugar Refining Co. 
“Neptune Meter Company ............... 





*“Neumann-Buslee & Wolfe, Inc. .............. 66 
*Norda Essential Oil and Chemical 

a SERS Anentincctniteons — 
*Oakite Products, Inc. .................::s0::000020.43 
“Package Machinery Company ................ 32 
“HS GB TR, BR, TRB. cccccscnsescencevecsscess 55 
I i cecal 4l 
Te Be is Tic TI, ececececiccccnceseesscsase 10 
“Phillips Co., Inc., George R. ................... 14 
“Pitt & Sons Co., The C. M. ............ Sept. ‘48 
*Polak’s Frutal Works, Inc. ............ Sept. ‘48 
“Regal Mfg. Co. Ee re 43 
cS er ane oe 45 
“Robinson Air-Activated Conveyor 

| Oe Oct. “48 
“Ress & Rowe, Inc. ............ scapaneennansaniesaae 
“Rudnick, Alexander, & Son Paes | 
“Savage Bros. Co. ......... Seitdaal 47 
ee 
*Shumann Equipment Co. ..............Sept. “48 
“Solvay Sales Division, Allied 

Chemical & Dye Corp. .......0.....:cccceee 2 
*“Speas Company .......... ...50 
Spencer Kellogg & Sons, Inc ataetial jane ‘48 
“Stange Co., Wm. J. seta 57 
“Stokes, F. J. Machine Co. ; Al 
“Sweetnam, Geo. H. Inc. 37 
TIE Be I ecectctresnirmnce att 59 


“Sylvania Div., American Viscose 


 eennawon 3rd Cover 
“Tet, B. C.. Ger. sc... dociletiuieniabeiel 34 
*Tranin Egg Products Co. ————— ee 
Union Confectionery Machinery 

RE Sue 69 
*Union Pacific Railroad cece eae 
“Vacuum Candy Machinery Co. ............. 64 
“Voorhees Rubber Mig. Co., Inc. ............ 24 
“Voss Belting & Specialty Co........ Sept. ‘48 
“Warfield Chocolate Co. ............cccccccceeseeees 65 
“Weinman Brothers, Inc. .................006 44 
“Werner, John & Sons, Inc. ................51, 61 
*“W-E-R Ribbon Corp. .................. epahciaae 37 
“West Disinfocting Co. ..........i:cccssscccsrees 58 
Western Confectionery Salesmen’s 

ERIE Ce LT eT 44 


*For Detailed Reference Data, See The “Purchasing Executives’ Number” for 
September, 1948. 
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Readjustment Trend Indicates Competition 


A brnovcn THE GENERAL demand for goods and serv- 
ices continues at a high level in most lines of in- 
dustry, certain readjustments are now taking place which 
are indicative of what may happen when our tremend- 
ously increased production fills the overall demand, says 
Henry H. Heimann, executive manager of the National 
Ass’n. of Credit Men. Heavy inventories and lowered 
sales due to price resistance are causing some uneasi- 
ness in the food industry, points out Mr. Heimann. 
Among other industries in which readjustments are now 
appearing, he names certain segments of the textile in- 
dustry; the shoe business, where sales at the retail level 
are spotty; the truck business, whose dealers are again 
forced actually to sell their wares; and some lines of 
retail trade which are now back on a competitive basis. 
The packing industry, also, is confronted with one of the 
most difficult inventory problems it has faced in years, 


he adds. 


Readjustments now developing in various lines of 
trade do not necessarily point to an immediate letup in 
the business tempo, feels Mr. Heimann. They do, how- 
ever, show a trend back to competitive condition, he 
believes. 


“If this be true,” says Mr. Heimann, “it is important 
that we consider some of the problems business will face 
and will have to solve in a normal, highly competitive 
business era if it is to be strong and profitable. Even 
though these problems may not face every business (and 
there will be exceptions), it is nevertheless prudent to an- 
ticipate them and develop a plan and program of action. 
so as not to be caught off guard. Say what you will, the 
more cautious attitude of business in the past year, due 
to fear of a decline in business and other reasons, has 
been a good policy and has, in many instances and in 
the opinion of many economists, created a business sta- 
bility and prevented a decline which might have occurred 
had not industry been prepared to meet a readjustment. 


Among the problems facing business in the period 
ahead, Mr. Heimann lists: 

1.—High break even levels caused by wartime over- 
head and increased costs. 

2.—Danger of serious loss due to inflated prices on in- 
ventories. 

3.—Danger of increases in bad debt losses. 

4.—Tax charges for city, state, and federal govern- 
ments will be higher. 

5.—Difficulty of the average business to produce capi- 
tal needed to finance installation of modern machinery 
and equipment. 

6.—How will business meet the future situation when 
our gratuitous shipments abroad are reduced? 

7.—How will the probable reduction in federal subsi- 
dies affect marketing and distribution policies? 

These inevitable postwar problems of business have 
been deferred in the immediate years after the close of 
the military struggle, cautions Mr. Heimann. They have 
yet to appear, but they are also certain to materialize 
when the real test for business comes, and many believe 
that is not too far distant. 

“Of course, business should have the right to look for 
some tax relief and a more favorable attitude toward 
business and other means of government cooperation,” 
he adds, “but the primary part of the job in solving these 
problems must be done by business itself. Government 
can help, but it is unlikely its contribution will afford 
much offsetting relief. 

“Can business successfully meet the issue? It always 
has, and I believe it will. It certainly will, if business 
management gives thought and consideration to these 
problems in advance of the day it must face them. 

“Each business should establish an executive committee 
to plan a program looking toward the solution of these 
problems. It is one of the most important things that 
businesses must do.” 





Cement Case Poses Confectionery Problem 


T= SUPREME COURT'S opinion in the recent Cement 
Institute case to the effect that freight absorption 
may be considered illegal poses still another difficult 
problem for the confectionery industry. 

“It is my personal opinion that the legal compulsion 
of marketing and merchandising of 5-cent items, for in- 
stance, under the system of f.o.b. plant sales would create 
havoc in the industry, and would undoubtedly force erec- 
tion of plants throughout the country at a higher unit 
cost of production than attained when national distribu- 
tion is made from a single plant,” Philip P. Gott, presi- 
dent of the National Confectioners’ Ass’n. told members 
of Affiliated Drugs, Inc., in New York City. “Nationai 
advertising of so-called 5-cent items would be nullified 
and sales programs and distribution policies through re- 
tail outlets would be revolutionized.” 

Eight firms in the corn products industry have also 
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reported to the Federal Trade Commission that requiring 
uniform net pricing in their industry would promote 
monopoly, jeopardize Midwestern labor and farm income, 
hand over important sugar and starch markets to foreign 
competitors, close some small producers and curtail vol- 
ume for others, injure the corn market, and increase the 
price of food. 

Meantime a 40-man advisory committee representing a 
cross-section of business, labor, and consumer groups is 
considering recommendations to be provided by January 
for the Senate committee on trade policies. The Senate 
group, headed by Serator Homer Capeheart, of Indiana, 
is meanwhile planning to hold public hearings begin- 
ning this month with a view of incorporating its findings 
and the advisory committee recommendations into formal 
legislative proposals to reach Congress early in March. 
NCA is also studying possible effects on the industry. 


THE MANUFACTURING CONFECTIONER 
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TIONER 








LET MR. CELLOPHANE SOLVE 
YOUR PACKAGING PROBLEMS 


BEHIND Mr. CELLOPHANE are years of packaging experience. 
This store of knowledge is at your disposal to help you make 
best use of the unique visual and protective advantages of 


Sylvania Cellophane. Talk over your problems with us. 


fou’ll find us most cooperative. 














Printed cellophane bags are ideal 
for packaging marshmallows. 
They keep the product fresh... 
allow maximum display so that 
the candy can sell itself. 





SYLVANIA DIVISION american VISCOSE CORPORATION 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 350 Fifth Avenue, New York 1, N.Y. Plant: Fredericksburg, Va. 
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LICKED AGAIN 
BY PRO-TAN 




















Arter extensive laboratory research and 

candy factory testing, Pro-Tan was introduced, 

six short months ago, not as a substitute, but as 

an inexpensive replacement for much higher 

priced egg powders. 

Back of Pro-Tan lay the half-century food in- 

dustry experience and reputation of its makers, 

the firm which has already introduced highly 

successful Veg-A-Loid to the candy industry. 

Recognizing the fact that many proteins existed which were just as rich in albumen as egg 
whites, leading candy manufacturers tested Pro-Tan because of the reputation of its spon- 
sors. And they found that Pro-Tan’s selected blend of specially treated proteins had pro- 
duced a pure, modified albumen which did everything for their candies which more 
expensive egg whites did. 

Pro-Tan does not merely stabilize moisture. It contains no added carbohydrates (gums, 
starch, etc.) which might produce only a moisture stabilization. Pro-Tan works easily; 
preserving quality, flavor, color and shelf-life in nougats, marshmallows, fudges, creams, 
frappes, etc. This is why Pro-Tan was welcomed—why it is being used today—by America’s 
foremost candy manufacturers. This is why you should send NOW for Pro-Tan samples 
and recipes. 
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